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(wwftvi 1 !) 

3rf*H£EHT 

M fttrtrft, 16 2003 

iM 489(31).— 13 m srcftw Pm, 1955 g>r afrr 

^SR <J>T* % fcTtr cFfrFTO Pmt, P©# ^PR>R 

^fiifri % ^frw wref % tRxiicj, smPfw PrarcR affePm, 
1954 (1954 m 37) qKT 23 W9RT (1) gRT TRW • *lffcuii g>T 
jptpT 357^ fx? iRT^ XSJFt R TOR 35Tcft t, PFlPffeRT WWf XJR 9RT 

eft stiffP^TR XR% gRT JWTpR WRI[gift ^ Stft?pff xft 

^xH|t>} y (frigid f^JT WdT #, afR R *3*111 'vifTcft t ERR 

Pm! xr, ^ cTT^te % ftRf ^ <m4-=i ^5) Jt(ci4i, fati*) g? 
aP l ’tjtR T Ufrlftld RRft t, X5PRT % feft gtJcREJ gRTft X5nft ts"R3 
qft sraPr g>t «Hijt?l % xRtfRi ftgR fann «rpPn; 


1669 01/2003 
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3TT£ffa 3TSjcn ^ jrf, Rjfljcr, afft q fi ' cf i v 

*rpm wr, RthW w, ^ fec#-i 10011 xpr ifxif 
'smji 

3TT£^r aft? ■gwicr xr r xtff xft sjfcr ^ ^ Rppff ^ ^ 

wim® eft trcrfa * TO* Ft, **j>r 

ittt fcperR 1%^T vnirm 1 


xrpfixr Prpt 

1- ^ ^ m RT%CcT *tW aprfirw ftcTRur 

(..?mtSRT) Rrpt, 2003 11 

(2) * RTum A 3H% 3fR|7T JRpRFT <ft cTlfter eft jpjtT^fti 

2. ?sra anitara ftgrm ftw, 1955 (faft ^ x^ '^r 

fcW inn %), 3, 

(0 f^m 5 3, "ift Rra*tf xbt qRRue ^ x^ q RRue if q«n 
’rffrrf'fcr wi $ t“ TOf wh tr ■$* Rmf # nRf^ 1 , aft? * 
qRfti^f 3 *ror qfonflta ^ti $ ■ to xjnxjxf 1 

00 xrRRne ’& 3,*k xp 16.01 3 <p. 16.16 tort xr 

A~ifeiRsm xft ^gr ^mpir , sp :- 

I6.01 apfof RRXf ft w?fr?r wr (fesR «rc/ftcicT iftrft ft 

^■/artipf fftfft ft «rc ftftre ft «fc) ft ft tjcxtt^ arMcr t ftp# #ftr, 



[ MFTII—3(i) ] _ TO ^PT TTO : __3 

*&> ITT?, ftvffoM, Wt WRIT tfta-RSTCR 3 ^ ITT?, feclcp i ^f%cT 
3ISigT f&<r|«PI(JcM, t IFef 3 for? FT?, RRpT, 311$ STSIcTT Wf % 

wt ?Wt $ nra f^n w t ct?jt ftp# fMt w^w 
ww $ tor vsttctt t sffa w$ $ w^r 3PWT ?tk 

$, 'OTgcRT f$f$ $, vJ^HF UTRT H'd'T'ja fcpIIT T3TRIT %, FTf% W$ cpt 

w^f $ itw w i TTpff, Wf w m, ?p*p 3Rim ?rcci 
xftfeqj TT^Tsf, TRTIct, WRP ■jftWP afk w % for? Njq^cM 
cptf $t 3PH ^TTTTTfY Ft RWft 11 ^ry JflKpi cpf ^jsj ^T, 

etwr w iftftcT ^rrtnT 1 fwi $ Rirrsi Rtwr ft rw) t fawf) 

31^*# mRR|<<; R $ $t R^ tl RF TJFRR 4RR|« h 3 r^ ^;w 

vSlRctHii wimsrf % srjwr f^rii Wi r>I % rtr tbrw 

WIR $)$ f$T? RT? WIR $ WI R# FtFT:- 

(1) RW$RT f%St R$ vJTeT WRIT % 50.0 

MlcMcl $ WI R^f 

(2) RtR$R> 

(R>) v^ l cpfcw ftR WI R$ ^TeT WRIT % 70.0 

wRrrt $ WI R^f 

(15) 3TRTRRT f%*$ R$ WI WRTT % 75.0 

MlcMcl $ WI R#l 

(r) 3PR WI f^T R$ WT WRIT % 80.0 

RfrRRT $ WI R# I . 
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3TT£TFI 3 'dcMIcj 'tlcff-wrffcr »RT vfT?*TT 3#t^T vSTsf vddlltj cpft 3RTJJ 
3 tteth ft *r?r umpn ?ft ^Tefft yra airen % 90 nfrRra ft crt 

^ el'll I 3TFSJR 3>t wfef SReTT 20° ftf^RTCT *R 3TRlRd vjffi cpj 2fF 
^dd ft foft ftftcfiR' 3TTSJH,, v5R ^3ft ^TifdiJ! »RT W?, ETR°T cp?ft 

ft ?m ft I 

16.02 Sjftef eRTT ft RTCfeT TgZ (feni4<; , q fdcHM 

afk/araRT afvfa fftfa ft ftro ft ft<r) ft ftfacp ^ 

% fft-W ft ft?TT? A% vdevic; arbiter ft fuf'dft ftftft fftRtd Trtr 
^ferep tpeft if ft gftf ^ 7JT 3TfSm> TO «TT TOft ft1 it TO 
dT^, ftfa ft^Rui ft ?ftf Plejffwci 3WTT ft ftt Tfft^^peT ftt 
ft1 to! f?pftt iff <rt^5TT rur ft ^ 

f^RT WT 'd'Pfli ft aft? fftaft if ftleniq fa? uffft ft ^Fct 3T*WT IF? 

^ ^ sm yft?^ fa?r «rr fm ft, rnfaftft 

$ ft*FT «n ?fa1 ftfa*f RSR tftqun ?g«j , 

ftira?? #TO?ftti 

_, % \ ' d 

to fa*r ot5r waft? *•# iwi mw ii dla fafa if 

^ to % fa? eipj; ftrft ?reft faftl 4ft q r rqw fftfa it ftm? fa*rr 

ePT 'MCRTTT ft I 

«H- jroiflr ?flNn ^w. w ?ftft 4ft mu?, fonregfr 
aft? Hft«ld ?#cT fanj, fo«GI ftftcf A TJScft Tffttf ftwffa ftt 

^cRl 


C Mm II—qrar3(i)] 
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HMMkft- TTSTTfrr W*jf*RT *JR. 3RHTT W^T ftftftfeRT 

W- 3ft «lft^ ’ft fcfT7*T, fwei<r>i-ft%cT 3 ftfaRf^cf I 

3HHM- 3H13RT cftftftRT 3R. tpsnfft 3ft 3ft^ ’ft fifR*T, 
ftM*l 3 sftyT 7%cTI 

ftft- tjcT. Tan3Trfrr 3 tst3t 33nfa 33 3ft^ ftf 

* 

fftR=3, 3TTft 3T TTT^cT, TJ3cft<fed 3T33T ’JSoft^ I 

3PJ*- gnf^fT fofftftRT XJcT. 3RJ3T 3r§f&'H ft^3>T 3eT. 3ft 
3ft^ ’ft ftR ft^T f?fR*T, ^cT I 

3ft '3T3 W 3RJ3T 3R 1£3-W gJRpftoT' ft ft3> %3T 
RT 7I353T 11 ' 


^?3T3 ft ^ftt 3>cft ft> feT fftgft 33T3 % ft33 ft smfeifi 
fftfl 3RT 33T3 % 31T3R W PlHfaRSM St^ricT ft w stft :- 




tnx ^ei-H»ei cpl^iei 


30% t 50% 

30% ft 50% 

*fnfnrr?ft 

25% ft 45% 

25% ft 45% 

»Hi«vrar 

6% ft 16% 

6% ft 25%-gftV 3ft^ 

’ft-’^J 


6% ft 20% ' 

6% ft 20 % ami 

TRF 

2% ft 6% 

2% ft 15% 
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q 3 arpfq qW Ff qrq>qf 1 1 ffttf 
^ ^ ^ ^«q^fc(q?tq 3fiq!!qcbdl3Tt % 3f»jq>q bV’TTI 
3TTSIFT 3 'i'Miq ‘JTcft-’TffcT FF uilqqi affq Fq \3cMIc{ qrf 3ppq 3ngpj 
^ FF qiqdl Ft 'Sr4K FFq>t FcT 0FFT % 90 Mfcl^ld ^ q>q # 

^tml 3TTETFT qft FFT fflFFT 20 ^feftZRT qq 3nqrfc|F FeT qq FF 
3TTqqq t qftcTqq aTTETTF,, Fq Fqf TJofFqT FqT FTq, qRiq q^Ff 

3 qm 11 

q>. 16.03 apfof WT ^ TTfR^cT ^*u|<t>(iqsf|q Jj>q mrnttf/lgz F rlK 
(fesiTqq, qTcldqq, qMt $q> 3 qq affq/arqqr arqfq fSrfgr 3 $q>F 3 

qq) qf jfrf^q? q^qtf % Rm qt cTfr ff ffttf stMf t, foqtf 
^ Rpifq^e (jRwq, 3 qf q^ qq> qT arflfcq ^ qq f | 

^ W FTSf, qffcT FFIFF 3 F& fq P l ^feld 3WqT FF?f 3 qqfqfF 
Ff qrq^ 11 qqqf % Rrspq qit fspqff iff vjqgqF, ^fcfrq qr t q q qf ffcp 

f^n fift t affq f%s^ ^ qffqr q>q} ^ q^qf ft qjq if Fqgqq fcrf?r 
qr qrsqr frt qqfq^F f^FT fift t, ft 1% Fqf ^ qfqq ft f% I 
A%q qrsqq q?t qfw FFqff q<*q f%f ^qqr qq qff FTqift I 

FFnq 3 qftRltq q 3 3rprq qsra qfqq> Ff qrqrqf 11 ffttf f 

^RRi'f f ft ^f q^ qjsq^foqffq 3rrqqqq>di3rf % 3pjq>q FfqT I 

cf>r cjvji-i, ftzt&t $> ms, PinfeiRsid ufcreiddi3Tt * 

^ cpH ^ Ftm, fv»p# 20 fM) ^fc^TJRf xr \TO 3Tmfcr?T WeT % 

3TTSTR XR Him ^RT #, ^ft 3TT m4>cfl # v>TW 



~Ereg3(i)] 


*ik<i : 3TOiqK°I 
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TfF ^ *RT F^TT t: 

Rraftd $cp 50.0 JrfcRRT 

<3frT for 70.0 lrf%?Tcr 

^PoT fTFHft 3 Hlfclcfc *IkTT % 3)d4d TJtflelcg cffa 
m Uvfo W 5#T5T Ft^TT 3ft? ^i XFefi % 3RT^?T ^ rfl«l«g 

Wt 3 ^ tit srfsTgr xfr Rr?nxj tstt tt^cI f i xfr 4f ^ 

fecm, f^TcTT «mrTT 3ffc <JF ^3cft ?f|?T TIT xjScft TT%d #TT 
cfSTT Tjxft ferff xft «L|^cm H<pk ^ clilK Rbiii vintJTTT x^TTT f% >HIHM 
Mltp?ll'«}lo xpcT % fcT? cTPJ F^rrl 


4llci<T> ^Dei: 

3FTFTRT (3PTHM ^T^RT [x?cT.] ^cT) 
xixftcTT (cFtRrTT WTTT xjr.) 

3TFT fo pftxlRT xj^f.) 

TflfcRJ x^eT 3ft? xffa ^i%cp x^^lf 3 ^ xjg> TJT 3?1^ra> 

1 PcT Pi^foiRsia SfjMia 3 Ff^t, \Ft T7*ft qTeft % gxjpT % TT^ST 
4 3 T?FT- 3 i^nT w % f^ 5 % gvin xr 3 miiRd t: 
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3rf§K»>dH 

tfH ^ K-) 

25% 

35% 

tTtflcl'l 

25% 

35% 

3TR 

25% 

35% 

<P?T (<Ptf tjcf, UT srfgra?) 

5% 

15% 


(^^Tf ^ifeRiGfTcfjl cfi[ ^stcff ^ ^ B vil l fcUl i 

cMt (Pf^feRPT cM, cM #^Pl^ #?T) 

(WTf^m affftsFT^nid Tfef) 

3FT^T ^M|cj| TT^r) 

eff 7 ^ (^WTf^T eTFFT, efT^ 

^cNT ftr^f^RT TTef, 3TR#c^, %^T fac^TfT 

^f^crrer ®c^f) (^TKTft ^f^) 

3PJ? w (fac^ ^nW) 

^ T^m, JJ/TCT f^TRRTj-^n^cT, g^cfl^cKl SRIcTT TJScfl 

(cn^feB, R)Pi^>mi cj)t ^cff # ^rarf *n? w ^r^nfcRTt) - fcf^ft 
^ ^%cT fWr % ^TT^cT 3PJ? 
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^rf^PTt tff '(^"Rf *?R at R=el qaiarf % q?R t $rr 

1%RT RRT)-anfR RT ant 3fta afeR 

T Per (flRiw'lyi at aitRt t rrt^ r^ Emu nr# iranftnr) 


35 'esei (ant! ana a* tat at.) 
aaafaff (a^P^RT ^RRR at.) 
^r^rr (tttcRm c^ti'HH ijr.) 
3TF| Ojrr nf%a>i ^r. am) 


'IIRHI^I (WRT fttfoRT, nTfaar at^Pw a[R) 


nici a atat (atatar 



anqpr t vjcnic? nat-nift nai amjaT afR am Raaia at 3pRn 
anmw t *rt vii^ni at Raara Rarat rr snmr % 90 nRwd t anr 
Ret Ftm I 3rraiR at am? R^an 20° tf?tnar na snaiftR rr an a? 
STFTcPT t fat '{fleiqq anRPT, am Rt ^ u fd41 1RT RTR, RRR aRt 
t RRR 11 


R- 16.04 di>fl<j am t U*i*^>a arffant (fe«Hq»q/qlaei«i'q/ Rcftt 
ttraf t aar afta/ar amfa fat t tt>Rf t am) t anaft, Pfafaa 
atar>RRRR t a# dfaiti t arm Rama arftta t, fart 
aiRn-arRn RsmT arm arfafa % anar PranaR, tftaaaR aramr fan 
*frt, ant a%a rt ant arfla, rtejrr ana? ata ttfaa? ttt aart, 


1669 GI/03—2 
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RTto ifT ?3% fcP? vJM^eKl to^ 3RT WTCft fteTFR f^RT 
freto ctaN ftolT ?PRTT t, ?RT % fcP? ?3RJcR ftoft toto 

^ftoT Tnsjjrr to top ftolT TpKTT t, foto feto 3 toePT^ 3Pto to 

wd ^tt e[K if, totor fcrf^r to ?r*tt skt Tito^r fton ??tot t crrft? 


??to to ^tcm' «n 'to? l to ?3to? fcP? 'OTgcR ftoft to 

toto toft to toR fcRJT vJTT ^TcPcTT 11 3 3PJffa 

?3TSI totoR? facto ^T TTtot tl '3cqp? MRRl'*i-’EJ ^ ^ 
^storftoto sn^twraff % srjwr torn 'Hfato cpt faf^T wp 
toto fto r? fa^ cpjr to ?rt tot torn :- 


(1) cTTcT fcf? :- 

(cp) WR 

(T3) tot >+>fcHAM, 7 TRR, ’TR, 

toe tobf/tot to*f 

fa) fam 3 to? ftnn TRn 

fa) 3TR totot 

(2) toto top 


53% fa cpiT tot 
55% fa ^P*T tot 

25% fa <p*t tot 

50% fa *PT tot 

80% fa ?RT tot 


3TTETPT 3 38-llcT Trfat-tofa *RT uTPpPT 3fR ??R ?3c?TTC to 
SPTRT 3TTEJFT 3 TRT vj||liJ|| to -cWHto «TcT STHcTT to 90 ufcRKT 


fa TpTf tot tonT I 3TTSIFT to ?^oT PTTTTT 20° faffaTRT R 3Tptotot uRT 



[’HFTII—^g3(i)] 
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FF FF 3TTFFF t fait 'tftRFF 311FTF, RF Fit i^IdFI FIT RR, FRR 
FR^t 3 R«TF 11 

FT. 16.05 FnftF RF it UFIfd eU^t 1JFF 'HtedFi/RFt % fcR $FR 
FfoFFi it cTT^Y, Pl^flel'd afFFT iftFTRFTIR 3 R#t f i 3M FF^ 
it srci^fd iRp in cpr^t # cp^t >6 (»j| 3, FrfoTFT, amiR ami ftcT, 
it FFTTF 3 tMf 11 FfadFl' FTt 3TRF-3TRF ITT ftRTFR folft 
^ift dM^cW fcrfSr it ctFR ftrFT RT RT^cTT t Rt FIHM FTFRTTRftF 
3 ^T®3fr % ftp? RPJ Fftft 11 FFTTF 3 W, Lflfc* Tft% 
FFlsf, Wit, met dd-wfcl ctR aftl FFTTF % fcR ^ 3RF 

RTFlft Ff RFFft t 3jk FFTTF Ftt 3 '(flcHsl'd RFt it FFlt 

in ftf 3 ffijff fcrf?r it ftsr urt fir^f %ut rt^ft Fifo Fit 
Riser b^T ^ FFTin inil 

FFTTF *t ^ RT1T 4lRJF> Ff RFTct t faFF?t aPJFft nRRltd-F 
*t F^ 11 FFTTF nRRltd-H 4 F^ Retail ancISFcbdiaft 

% aFJRF FtFTl 

arran 3 ffttf Fift-Fifcr fit rrft sfli rf f?ftf Fit 
3 tfrt arraTF 3 fit rrft Ft ffttf FRFSt rr stfft % 90 fRrtf 
it FTF F^t #TT I 3TTETFT F>t RR STFFT 20° llfcPFIT FI amrfcTF RR 
FTT FF 3T1FFF t fait iftRFF 3TIFTF, RF T31t TJ^FFT FIT RR, FRF 
FTRT *T 1TCTF 11 

FT. 16.06 FUfaT RF It TRRfFT 'Hfoufi % FTtl# (fesRFF, 
dlddd-F , fl ^FF-F aftl/aTFFT 3T^F it ^t^F 3 F^F) it 



_ the GAZETTE OF INDIA: EXTRAORDINARY [Part U— Sec. 3(i)l 

f^j ft>pqd uTFt ^FTT BcqK 3fMcT t, 

^rt^T % feR «RTRIT ^TTcTT t, f^Rt ^fT, cTT^ft, f^feRT, 

Trcr ^ KU| ^ 3RM ^ JRR^RT 

^ ct^TR f^Tf ^TRTT t, ^ 3rf£Rf> ^ foeTRR v^R* 

ifTfect, 41 <j qqi^f, H'Hlc) 3jW vdeMK 4? fcT^ v3"M^cfti ft>41 4t 
3RT WTfl 4 ftdicr»< ^TR fW ufTcTT t, \?4 ^ ^-q ^ f Tn ^ | iH 
3n4 cRJ> WRT xJncTT t 3iW ^ 41d<sK v5Tt 4 ^ TJFet ^ 
eTR 4 v^M^cki f4f4 4 ^TT £RT SRT^cT fcfRTT uTTcTT t ftR# fc£ 

w^t ^ mi UTT ^ I Vdcqiq ^TR?, ejETRT 3?2TcfT q eAd l Ft 

^bdl I?1 

'3c<TTC 3 fef ^eHSflcH SftT xRTsf (x^T/x^T) 5.0% ?t cj5F 
FfTf fcfvrj cdicy 3 <pr ^uH^fteT Fta xt^ts} 7.0% 

(^c^/^c^) ^ cfjrr FWT I 

'3WR' 3 ^ 'tsnei aT| vret> Ft 'Htpci 1? f^PT^t ST^FlcI MRRl«d-7T 
*t ^t F# 11 v3cXJTC LlRRlkl-'ET 3 <ft fl# 3TW*|cfrdl3 rt 

% 37J5)Xr Ft^TT I 

3TTSIPT 3 \3FTTC Fcft-^rffcT »RT 3jk \F«r vadT I d ^t apw 
3fTE(H 3 *RT XSmjFT dt vJFTTF d^R>t XSTcT STOTT ^>90 Mfc t ^lcl ^ cf>*T 
sVll I 3TraH c|ft uJcT STOTT 20° *) tend'd xr 3TRTftd oTcT cpT ZJF 
3injepf t '(Ac-isic; 3rmpT,, X5TW X3^ ijufadT »RT WXT, STRUT cfR^T 

i: t >hst*t 11 
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3*. 16.07 fpfal WT U-H^d Wf % 

((^es||«K/6|)dd«i'</eti}l^ 3fft/3raraT 3F^TT ^ 

OW 3 ^ srfcpftfcrer f^ foRcid fcp^ ^tt 

arfMn t vifr ^cjk, in upp ft irpctt t sffc f^Rt 

^ % fcPJ gRTST fUT t 3ffc ufr ^RT, ftj W 3f8JcTT 

^ >& TTf^nn ifRT nra ftjm vtt?tt t wstt 3 

'ftldsK 3vRf nf?f ITT «TK 3 vflfctd ftfa ^ , gwrr fRT TRRcpcT 

ft>in wi t, ctt% it?% ^ ?rpt ^rr ri% i rrt in fers f^rr mn 

ft» t sfk tit % ^ct wpt sfk i37ra>t * pr<w i n>r «pmt 
wr % ^r qi l fcid \5fef ^t «TK 3 f*TcTRn W ^kTT 11 1RT 4 
^ *jt arRnp tr^is} ftcmt rt nn^t t fnn>t ^rrsrr 50 

TTPr/RbcHl irm arfacp nff frtt sfR arento 3P#u Wr 3 ff^t 
fTPFT 200 TTFr/RhdtilFT ^ 3Tf?np f# ffflt I '37'TTC 35t '^t^f t^ST 1 
cpf^t Cf5t f«r cTH» STfRUcpfT fff t ypr cRi fcp front ^ tfRicp 
ttt n^isf 15 Tnf/fWnm fr n ft i 


>3cqT^ t t 13TSI tRmP ft ?nP?t f frPTcft arjnfr iiRRi*;-n 

t tt nt 11 nR^ne-u t <ft M ^CTvttft^tn 3<N^cpdi3tr 
% arpnr ftnr I PinlciRsid srrawEPfTait nt ijrr n>RnT:- 


*Pcit 

w sp^tt ftcS pRfi TS53 10 % 

{%] sra %cr 

(%) 3ifa4*H srtecPT 3item ^ ^5T 

(%) (%) aitem (m7f^ (^.^./ aipim 
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3TPJFT 3 \bdPc; ’Tcft-'ftftr ^RT vjII^II aft? RW eft 3PTRT 

3TTETFT ft TO RRR ft \jcMIcj RR STRcTT % 90 jrft?RT ft cfjif 

^ #ftT I 3TTETFT ftt RR STRcTT 20° ftfeftppfT TR 3TRTfc(cT RR RT 
RPRPT % ftlft ftleftd 3TTETH, RW ^ft TJofdAII IRT RR, SJRR cp^ft 
ft RTSRT #1 

'P- 16.08 dltfh RP ft PRftficT RfeRjft ft> ^ 

([s«||6|Vftldd«l'elAftcft ftftjft ft a^R/aPTR gpjfa fftfft ft 
3%d ft epft ft arfftfterer ftpej Rhpic i ^ ft>ft rt ftni wire 
3TSfcp drfchicfj 3PR e<RT ftjftqd dd)l<1 SffftfteT t, f^P# ftlft RTpftn 

% ftp? wm t ptt # 3fR ftp# rr afR r^r (ftft PP3R, RFg^T), 
rPTT afR eepl4l (ftft Rftftppft, ftrPftT afR i£R (ftft RRR afR 
RffT ftftf) 3?ft ifrftld (ftft R%d W RT 3Tftcf> ds3p# ft 

fftw % RT# RT wft RTcT 3TR ft TTTPT fftRT RRT #, Rt RRR?, 
w#rt 3tsptt ft wen t, fftft rt ft ?jr wen afR wftt 
^J u l<dx 11 ftt RPR Rift ft R#?R ft ^HlPsid fftRT RT Wdl # afR 
Ml#l ft fftRTRR ^T: 6|'i|i|| rt 'Weil #, ftp# fftref ft fttReTR Rift 
ft wft RT RTC ft WgcPT ftft ft WTT gTR TRft^RT fftRT RRT # 

enfft Rft wft ft rrtrt rt Rft I wttr ft w, qlfcw ftft 

RTi wft, RTTRR, ftppfn, TO 3TSJCTT #RT ftefftfftRT arfftp ft 
3TftR 100 TTPT/ftR#TTPT eft RTRT ft ftt WTTT t ftRP# cffftw 3PR 



[WD—'3FS3(i)j 


HR?T ^)T : <HUiqK u l 


17 


f^UcH ^3TT FT eTFT FFT1F % foT? FFJFT FTt^ 3T^T FPTtft FT FFTeft 

tl 

FFTTF 3 FF 7t FF 5% (FFJJ/FF^) cpT ^ FF ^ ft F FTF 
FFTaf Fft Ft % ftFTJt FTt FF°ft % 3TFF Ft*t I 

FFTTF 3 *t Fin FfFTF Ft FFef t fyHefl 3FJFfcT iRte l te -F 
3 F^ 11 FFTTF Fftf^FF-F 3 eft F^ ^«F^TftF>tF ^ | c|^chdlg ft 
% 3TFFFT FtFTl 

3TTFTF 3 FFTTF Fcft-FTfcT FF FTFFT 3ftF FF FFTTF Ft 3PRT 
3T1FTF 3 FF FTTJFT eft FFTK T5FF>t FF FFeTT % 90 yfeUilel Ft FTF 
FT?t FtFT I 3T1FTF F?t FF 51*1 ell 20 Ftf^TFF FF FIFfteT FF FT FF 
FTFeTF t ftFt tftFFF 3TTFTF,, FF F?T TJofeTFT FF FTF, FTFF FFT 
3 F5TF 11 

F. 16.09 eTT<ftF FF ^ TTFfFJTcT FFTFF FH Ft F# TTFTF Ft F% fF 
FFTFFt ( <H I ^FtF'!f% F F <^FJofcF TJF) Ft F#=ft TTffUFT gTF FTFT 
Ffafo FeT FF 3 tMf t, ftrft fo^t 3 ^FF’-F F>Ft ^ Fgr£ FT FTF 
3 FFJFeT fcrf^T ^ F*FT FTF HFffF fo>FT FT FFeTT t cTT% T3^ 
FF^ Ft FFTFT FT F% I FF % ’JF FFFF 3ftF FFF>t ^FFtTT Ft 
FFTF F3^t % F$FF ?T F^t FTf^Fcf ftvFT FFT Ft FFeTT t 3fR FFT# 
FT'ft f^TFTFF TJF: FFTFT FT FFeTT 11 FFTTF 3 FFF 3fF FFTTF % 
fciF WJFeT 3TFT FTFlft Ft FFeft 11 FFTTF 3 cTFTFF FT ffJFFT, 
#5T 3fk 3PF FTF F^t #ft I FeFTF FT FTTF 3TW! FtFT 3 4 F 


1669 G1/03—3 
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Tpgr cHiei' ^ Tpg Ffrfi' 3ffl isVf fifa 3fk fc^cR 
ftFT F# Ffr I 

^3FTTF 3 % Him ifMcb Ft t f^FT^t 3^2^ qftf^-TT 
3 iff ^ I1 3TTcr?ifcfKTT3ff 

% 3T2^f FfFT I ^JFTTF PlHfcHRld 3||cf!*iJcbd'|3Tt iff ijm I^TT :- 

(i) mr c^m ^ ^ 5 .o%?(irf# 

^eHUflef FfHT HT»} RT/RT 1 

3TTETFT ff 'JFTTF iTeff-Tfif^ trt \j 1 I k; J 11 uffH HR \irmq iff 3T|fRf 

i ' 

3TTETFT 3 im WRT Ff HJHFfff ^ «R?TT ^ 90 uRl^lcl ^ <RT 
F# FWr I 3TTEIFT iff HM SReTT 20° m 3TRTfc|cT H[e[ IR W 

am I ftrcf nileH'd smiFT, hr Tjofam w?, sirm imf 
3 rsr 11 

HR. 16.10 cfrita HR H* WHficT W (fe«ll«te, sftHTcTCcJ, qt# 
ffcpissp? afti/amr anfa fafa ffim 3 «rcr) ^ w aifcbfticid 
Rbf&cld vTT 7Tc[r^ mfTm, 2^-cTR 3T21CTT HdAcTl 3fSRT 

H<m5, Hffff 'OT' 1 ff' T T 'dif?i| Ht Idt^ Hell ddlld srf^TSfcT 1?, 

font f^t W ^ 3TeFT ?f, 3WIT imf % ftSRT ^ WIT W 

t, w % thtAfct % m % htt^t aWgmci #?r, fi? 





[ MPT II—3(i) ] 


•to ^ Tram : smrarcw 
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Wf % ^rtj ^ ^cjv^ <n?t 3T?jcn sraif^cT sr?r <pT tjpft afR 
tffep iKra? ^ fadlcN ’EfTO 1%^T WcTT t, cT^JT 3 

'tTlc'iejc; cp^% ^ *TFc^ ^ <JTC ^t, vJM^W faRf ^TT gT7T Vl-d'^d 
«ncTT t, cTT% ^ ^ ffcPT ^5TT ^ I 

fliwA Hi^HV'H cn^ cRg % ^ 

^cf=ft *TT5IT 3 fijcMI ^U >Hcbdl t vft v5dJK *t 5RfrT fct>^ tjt^ ^ 

ftfW ^fg ^ ?#r ^ ^irc 3 ^ ^ara Ft 

t pjprafl spjHfcr qRRue-Tr *t ^ ^ 11 'icMK qftRre-'g 4 •■••'' 

'* *S 

M aiicj^cpdiaff cpt ijyt ^^1 tt? Rrnleifed 

3 )|c|^chdl 3 ff cpt TJ 7 T cp^TT :- 




^TcFT 4>d 


3(P|c||4 


^'idH 

(%) 

-H I^H 1 (%) 

*rr?n 

3rf^cf>cR 

(ttt/Rp.ttt.) 

3lR|<}>0*1 

(ft.eft./fo.Tn.) 

Rtsi'H % 



0 


tfcTCT 

15 

50 

3 

0.4 

3PJ? w 

15 

50 

3 

0.4 


15 

40 

“* 

~ 
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3fpr 

15 

30 

3 

- 


15 

25 

3 

- 

3TT^ 

15 

40 

4 

- 


15 

40 

3 

- 

\ j mcbie 4^ 

15 

35 

3 

- 

c[?ief| 

3PJ? 

15 

30 

2 


3F*T ^bet cf>T 

15 

50 

3 

0.4 

'3Ei| 3THHdl/ 

^tJK/^uf 

cTTet 3f^f 

L bd ^<XC'< 

15 

25 

3 

0.4 

■ 

ftftfcf ifrcH 

15 

. 

40 

* 

3 

0.4 


3TTETPT 3 TRT «ITW 3ffc v5TC vJeqre cf>t 3FRI 

amiFT 3 *RT ^TTT'TT eft vfeTK ^R>t ufef SRcTT % 90 TjfiftRf ^ <fR 
1 ::’t FlTT I |tfM E$t vjR*T $1*-|e1l 20 W 3TTCffcfcT ulcl cpr 3Jlf 



























[HPT 3 (i)] 


HTC?T ^ : 3TOTHRH 
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otfff t f«rcT 'tfldek 3 ttftf„ fjf Tkt TjofcRTT fft fttf, frf Frkt 
*f WT tl 

* 

FT. 16.11 dl4)i| RlRj ^ H'tft'fd 4>d ^0i|/4>d tfcjMFTC fei 
(f««d FF, «i)dd FF, 4)efl-0«beT 3 FF 3fk/3l®tFT 3TvifF RRl 

^tF>e 3 ff ff) t) kt t3<ftf srf^rdcr t ^rff ^tuff f fcpFT 

■TRJT Ft fcb^ fcppqd fcMl ^JfT ^<4> 3ftF f^p% F0T >+>clt % FF 

FT HT 'HlPsJd FF FT k ctFTC fcpFT FFT Ft FFT fwR»f 

FtfeFT jftgr fft^ Fik FFff aik qpft 3 tfft ftt fasTF flpFT fft 
F t sfk F’ft ff^t k eraik % fik fek A f^f Frkt 3 FFk ftf 

*f FfrRT ftf^t k FTF FTF FFFfF RlTFT FFT Ft I 

FF1TF if FkkFF k 3 3TptF F1T5J FtWfT Ft fM | T3FTTF 
i|RR|tri v 3 3t Ft 3TTF?FFTFT3Tt % 3FJWT FtFT I 

FFTTF F>T Pi*'ifdRaci 3Pt3TT3Tf FTt iJF cp^-ii FtFT: 

(1) ^FT ydd^d FtF-FFT^J 

(FT) FFTFF % ^tF/^TF . 7.00 llRkld k SPlf^F^ 

(7F) 3FF F^ft TTFFF % ^TF/*tF 10.00 yfcUN'd k FFRjFT 

(2) FTcff <tft 3TctFFj; (fa./fa.) 

(FT) FFFtF tg ^ k 5.00 JjfcRId k 3F#FT 

cTftc Rpft fft ^tf f . 




fa) 

fa 
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15.0TTf^RT^3Rf^ 


W ^TTF 10.00 TTfrRRT ^ 3PTf§Tcf> 


aTTETR 3 '3?JR ^Tcff-iTtfcr FFT FmjFT 3ft? Ref 53WI gft 3RR 
3imR 3 FR RTFFT gt TOFTF TOPft FTR iflTOT ftj go ^ ^ 

'Tift 6)'ll I 3TTETR F?t v3fcf TOFT 20° 'tUcxiq'H tR 3IRlfcRT FTR FF FF 
3TFTRT t f^fft ^ffaFF 3TOTF,, vjfeT ’JofcRTT *RT FTR, gR°T cjRft 
3 FTO tl 

cp.16.12 cTFftg 3 TRRfF 3IFT <PT 3ft? 3TPT <FT #3T 

filRT fft (ftsttiisiq, qldci ff, Ftoft-ftibel 3 to 3ft?/3rroT 

arsfg fafa ?f ftcj>F ft TO far* t^t) ^ arMg TOTO ft, ^ 3rfcRf3cRT 
t ftftcj fcRTFF RhUcj-l fcTOT RT ^cfKiT t 3ft? frfft TOFT 3ft? q% 

3TRT (ftfftftv?T f1%FF, FcT.) ft> *3R ^pft tot ^ T?5 ^ 

gft »ii$< fttft tofTf cTfr tot ft, v3m1% pj$ gft uro 

cf) 'T^ ^ ^v 7 p Tfft RT>Pi?k ft 3ff qiftcfi topi frt Fiffa ff ft' 
ftlRT RTFT t 3ft? Wft ft TORT ft> ffttj feeft ft to FRft ft ijft 
’TT FTF ft faftcT fftfft ft tot gRT IRR^kT fftPTT uTTITT ft1 

?Fft FfrrfecfTTTFT FT 50 FTF ft 3 Fff§IF> FRIT ft TJF> FT FFT ft 
3 Tf§RP ftfeFT ftTft TOT Ft T#t TOTfft, ftft TOTTF Fft, fft?rft 



[*TFTU—Tgns3(i)] 


HR?T ^>T <j*m : araTvm 
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15 TTFT 3lfSt4T 4RT ?f, ^ftel f^TO TOT 

% wr 3 gfc %m uTT^qri 

^ 3 'iRRl'C 'ir' 3 3Fpta ^T?J 3jlvnLJ4> -flcf> J l1 ^ 

nRRue ' 4 ' 4 4# 3TT4TO4T4T3ff 4> 

wik 4rt PinRiRgd sptsTrsrf grt tjr 4>$4T : 

cfrofld 4Rr-TO7a} (Rr.cft.) 


*ft% i? 

*M 4^f t 

3TOT % ^ 


16.00 JffcRRr ^ 3RfSt4T 
M.OOHfcWd ^ 3RfSra> 
0.3 HfcRRf 3 3Rf6}cp 


3 Rkflildl 


(3) 4®Hld 3id4^ wRlRbdliTO 3 TTR 3H%P 

3TT4T4 3 4TO4 'Hcft-’TfRt 4R Rll^ll affc R4 T3TO4 cfTt 3PTRT 
3TT4T4 3 TOT dll'll rff v^cmc? vi-dc^l Ref STOTT % 90 TffrRIcT ^ TOT 
'lift shl I RTEfFT cjft RR STOTT 20° ^f^TTOT TO 3TOTfc|cT RR TO TO 
3TTOT4 ^ Rl-4 '{fldTO 3TT4FT, R4 vj^ TJofeRTT TOT RR, EfRR TO^ 
if <(SFT tl 

i 

4T.16.13 cTTifrzr f^f^r *f W'H't^d Reff TO iJ5T (f^sR to, 

4ldd-44, 4Teff-44>cl if 44 sfR/STTOT 3TR*f fcff^f 44fd 3 44 

fan? to) ^ ^ wtAt % fcR ansfiiRid ^ totot 3Tf% t, Rf 
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Rbfuiid F^i t, frRTcpt IcfRcR fcf^TT FTT FFTdT t #7 ftRt cTRTT 
^ fT? Wt cpt wHcf>\! tiff fctnn fft Ft, ^ Fit tiff 
FR^ % RFJ ^ Fit ftlRlFR FT 3TRT iltBfch v3T7TJI fRT FTftF> FF ^ 
ift^Hch>d rtFR fcfJFT vjITcTT t 3ftF ?$ FF^t Ft FFRt <f> fePT 4 
FF FFRt ^ TJcf FT FTF 4 FfaF RtRt Ft FTF §RT U'H'Hfd f^TT RTFT 

tl 

fF^ FfafoerTTITF FF 50 FTF ^ SHRIFT TTT5TT if T[F> FT FF> ?t " 

3tRtft tfrf^ecp- 4t£ fft Ft I fftR, ^t ffttf Fit, Rrt3 

TTfrrf^TtUFT 15 TIFT ^ 3TRrF5 tflfeFI 4t£ FFI FT, 4tFT-ftTFT FFT 
3TTF fTrrAzjft % FTF 3 fR|F fcfTFT W^FT I 

FFTTF 4 F $' 3TJ5W T!ITIT FtFFF> ft fM I %*t 

FFITF ^ fcR MRf^Pse: 'F' 3 ^t F^ FJFF^Rl^T 3)|c|«IJcbdT3ff % 
3TgFTF FtFT I 

FFTK *f Rlcll^ F^ "^ft-tt Ef> 3l(dRckl <£cH ^eTFStteT cIf- 
FFTFf F?f FTFT (FF./FF.) 8 ufcl^ld ^ 3TFRtFT Ft^ I 

3TTFTF 4 FFTTF Fott-FlRr FFT FTFJFT 3fR FTF FFTK Fit 3FFF 
3TTFTF 3 FFT FTRFT Ft FFTK TRFftt FRT SFTFT ^ 90 uRt^ld ^ FTF 
Fft FtFT I 3TTFTF F?t FRT SFRTT 20° '(tR^IF'd FT SIKlRd FRT FIT FF 
3TTFFF t RrT TftcTFF 3TTFTF,, FRT ^ tjoRtFT FFT FTR, FRF FR} 

*f FTSTF 11 




[^FTII—•gF 53 (i )3 


: gflFTreim 
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3>.i6.i4 3nft3 % m*r$ 3 ^rifer wArf^rof % ^T/^T/^t 
(fee3T33, eftdel 33, 3tefMWJ3t 3 33 3ffc/3TST3T ST^T ftftt ^ 

*f 33 ftjTJ t^t) ^ ^c 3 T 3 31^3 t, wft RbPqcl 3# t, f^cj f^Rt 

fcfjfu^f fcf?3T W 'HcFkTT t 3fft f^ 3RTT 3fK ^ ^ WtAif^i^fl % 
RT 3T ^ 3T *^ft ^ M f^TT 33T t 3?fc f^ 33 ^ffaT 33> 
PluifcRT 3R f^3T wife 3333 3 aid^ 33 3* 16.07 

3RT fcrf%3 iJcT 3>t 3Jd4'^ % c£*Ft ^t 3>3 3 Ft! 33 

vHi£U|j ^ MI<J>fcl3> 3W^ftef >HdCcpf 3>t F3T3T 33T t, 33: 

■ 53 : 3133 3TT ^J3TI 3F 3333 1 J^3R, ££337 3fl3 ^33? Ft 333T t 
3 jfa ^ 333t % fe3? 4 33 3R^t ^4 3T 3T3 3 3^3 

^ 3T3 3T3T 7RRf3 %3T 33 3%3M 

3TT3T3 4 3333 3oft-3tfcT 33T 3R33T sffc ^T3 3333 3>t 373*3 
333T3 ^ 33 T \jH^ 3T eft 3333 333?t 3feT S733T % 90 3fcF?T3 ^ 337 
3 ^ #31 33313 3 >t 3Tef SFTFT 20° ^fe*I33 3? STRrfctcT 3T3T 33 3F 
33333 t ^d33 333T3, ^33 3^ ^331 *TCT 333, 3T33 3R^ 

tl 

3J.16.15 cl 1413 f^Rt ^ y^'^cl 33T3F 33 3ftF (fs«ll43, 
3l3eT 33, 3teft-44>cff 3 33 3fR/3T33T 3pofa ^ 44>3t 3 33 
ftjTj 33) ^ f^3T 3jf4>pcjd 3333 3Tp7ft3 1? Rjltl f^bf^clct f^3T W 
3c53T t 3ftF f^t 3Rn 3fft 3% ^ Cdicxl % RT 3ft 3lf&3 ^cR 
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^TffScT F>?% 5M ft>FT FFT t| ^ ^ ftpj 

'^cR 3TFJ FfeTF ^?lff ?TFnft ft ^Jfl I 

^ elcMR 4 mRRi'C 'F 1 *f 3RptF ^TFT-FRFcfj ft ^)%Tt I 
^ foR 4 RRi»c 'F' 3 4t F^ 3Tm?FF>FT3ff 

% aFJFR FtTT I FFTTF c[ft PlHletRsIcl aptafTaft cpt TJ^T F5?FT FtFT! 


3>*f 'H'isill 


<£d ^eiHVtlcl cit'd fioj 

(F^/Fec^) 

1. 

FHiey i^t 

9 TrfcRIF ?r-3r?$W 

2. 

FHIcR f>t 3?e 

25 HfeRIF ft 3TTf§r^> 


3TTSTPT 3 FFTTF ‘rrcfr-^rifcT F?T FJRFT aft? FR FFTTF cpt 3TFR 
37TfTH 4 F?T FfRFT eft FFTR F?R?t FRI aiFFT % 90 n fcl^ l el ?t cfjrr 

^ Ftnr I arran eft frt aiFFT 20° ftf^RF f? au-dRici frt ff ff 

3TTWF # fa*) ?ffcRF 3TRTF, FR Fft iJofFFT F?T FIR, EfRW F^ft 

4 FaiF tl 


^.16.16 ?JF 'gjjf ft ^Tff5|cf> P|v4cD<+»tu| TTrezm - ft FRIT 

* 

^f®3RJT/Wr % ??t/tj£/fRTT 'dfaiRiApcft aft? FFft ft Fifed 3TSRT 
PiejfoTl<j>el, FfttfcTF 3RRT FftFfd Wf aft? ?rfs 3 nff tajft ft 
3T%et FT F># tp?T aft? ?rf~Rjt ft fft«Rl ftt FFft FFF>, ft fcF> ftFT, 
^T?R? 3ft? F?TTft FFT FFTTftt % fcR FFTJFF 3RT ?TFFcft Fff 



[HPTI1—-qp>s3(i)j 
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fteiicr^ yro 3fk ^ % fer^ ^ ^ f^ ^ 

^?ttf 3tMh t i 

A yRRite 'f' 3 arpto Rarer qM<t> Ft rt^ i 
vlrtlci % feR hRRi^c 'f' 3 4t Ff ^CT^fcfcf^ ^N^chdisff % 
3T5WT FfFTl 

(1) 3rr#cn (f*r./f*r.) 5 yfrigid ?r arFfSrar 

(2) peT ^Pl’1?rict FtRT FFlsf 5 TFfrRId ^ 3FpT 

■ (f*r./Pr.) 

tJj.16.17 ^FeT aflalPl* WTtF % fcPf Ffoqaft ^ Rpd 

ip#/^|ii|Ul[ cfr WT/ ^ l /Ujfl $ ^RTT ^FTTET 3 tMf t uft fc frfucld 
F# t, fc|5FJ ft>Rc|d foFT W 'Hcbdl t, ufr JJcidK, ^ETeTT FT 

we® t aik fbrer FiPdd> $ ctmt f% fxj Wf/^rifr ?r tttft 

ftwr FFT t I 

ffttf 3 yRRitd f 3 arptF Rarer f'M'F Ft RT^Ftl ^ 
FFTTF % feP? yRRltd V 3 F^ ^RF-ufldluj &W 3FferT3ff Efrt 
1JRT FJRFT 3)ldW«*> FfFTl 

3TTFTF 3 FFTTF Fcft-FTfcT FRT 5|ip 3lk EW FFTTF FTt 3TFW 
fttftf 3 frt vjttfft etT ffttf Fra rtfett % 90 yRn* i d ?r eft 
F ff FtFT I srraFT F>t EJTcT SRcTT 20° Rtf^FRT W snRTftcT FTF EF W 
sttfetf t fuj^r RffaFF ftiftf, ftf wjt pfddi frt ftif, frf er^ 
3 TRW tl 
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<p. 16.18 fam af l atfap <mfa i % fa? MRy»a<*>l 3 Tjdd 
qfaf /'Hfauili % RTTf^cr ^T /^I/U^II 7 * ^Ff aifafaid ddTPf arffad t 
fafa faffad fam ^tt t^rtt t aft>r fa*r ?tmt Wf/dfanfi % 
aranr appn ^ und fam ddi t aik ftp# dd drar dd> 
Pfafad w fan dm t fa dfai ^ppreffa fan nmfa fa anfad, 

dd ?. 16.07 % 3Pd4d fafa ijd Rd, tj 4, ^ aid 4^ % ^fa 
aprfan l d? j^cmv, gqcu afk dP3 dfan I 

ddjlc! if ilRRltd IT 4 apjfal 73m nVd4> d%4 | jfa . 
ddlld % fa? dfafad ‘IT’ 4 d^ ^«dfa4fad 3||c|?41cbdl3Ti % 

arg^n fan l ' • 

ansiPT 4 ddirc dfa-difcT dd vsththt afk md ddnd fa apmi 
anmd 4 dd ptp^tt dt ddnd ddfa ptpt ercdr 4? 90 nfaid 7t md 
faf fan I 3ndPT fa dd STddT 20° fafadd d7 aildfal dd dd d? 
3TTddd t faff facfad andPT,, dd ifa gofadT dd PIT?, dTdd dfat 
4 d«PT %\ 

dT. 16.19 5dfa fa ejfaVojft aft? dfa>T 3 fad arfaffad dcdTd 
arffad t faff faffad fam mr d4> aft? faff timt aiarm gfa 
fffat fa dpft 4 ddTd TJPd fad! dm afk 

fa4 nfasnn difar fa4 7f aram arjw nfaerfa mi dddtd fam 

•IdT 11 


[MFTn—qp»s3(i)] 
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S^Tcft ^ ^ SRcT fcp^£TT W ^T 

t, fupjtf ?T PR cpf, 'H^fad WTCcT Wt % foPJ, diafltRUi IRT 
SOTT PRT t l 


3 Tiftte ’p’ 3 appPr ^m-'jf^rar | bpttc 

% ftp? nRftisd V 3 ^ i]$ ^CT^fcraftj snw0d i g ff % arjM 
ftht i ; 3 ^tk <ft PinRiRad aftsnaff cpt ^ cr^tt sftrr: 



^ddH cfl.RT.RT. 

UftRRT 

^d’H 

sRjfrsren nn 

Hftp?RT 

a^cnsfld 

3ppftu «R gn 

yfcIVId (ari^cPT) 

$Hcfl dft c^McTl/ 

50 

7 

0.6 

$Hcfl 'fliRT 

65 

9 

0.8 


3fmPT 3 ^Teft-^rffcT RT PIP^TT 3jk PJef RPR 3FRT 

3mjPT 3 RT vjfTW eft RPfft PR STRTT % 90 TfftRRT ^ PPT 
■=1# ^ftnI amiPT # «ptctt 20° ^ffttrRT r ai-ufad 
stirpt t ftrft tfftpft' anm ppt Rt ^fcrai rt pip?, mRT *Rft 
3 wr ti 


cp. 16.20 pr ^ ftrftfcr <R/cpjft ^ ^n rptc piM^t I, ftrft 

3T3^, ^? dMI 3T2JPT H6c) ^ hR'(I$RT PRt ft> ’’J^/'^'Jl 
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FT^ waff, hcksi'I FT 3FF WTBT cH>Hlfrl F^TT 3TFFT 
^FT cfr?T FFTaf 3ftF 3FF WFFF> FTt foefT FTF rTFR fcpFT FFT t 3ftF 

FFf ^tit ftf Tjcfj ff ^ f^FT fft t crif&d otftr 

*r wr ftt ^r%i 

ffttf 4 yRf^ite 'f' 3 3pptF ^ftit-fIffft s’r f3fT i ffff' 
% fePT yRf^i>se 'f' 4 f^ armwwTaff % 3 pj^>f 

FfFT I FFTTF «Pt PlHlelRsId 3rt«TT3rf F>t TJTT FRFT FfFT: 

(1) (f^r/1%) 20 TrfrRRi ^ arFfep 

(2) feT ^ePRftcT 45 jrfrRRT ^3TFfaF> 

fftsJ (ftyf*r) 

(3) WT F>t F1FT (ft/ft) 75 TTfrTFcT ^T 3TFfaF> 


FT. 16.21 W^ffeRf, ^miHl ^ ftflfa F^FFT 3 trr FFFF 

3Tf^7T t, f\Sp# fcRft TTF>R cp cTF^rr W (^Teft) c£ 

Fit FRIT, Tr^frfcTcT 3rsrwr FFF* ^ Fforf§RT FTF, WSTFFf #7 tfffe' F) 
^ FTF% FTc^ FFTajf F«n vJFJIF *P feTF FTpjFF ^FT^ 3FF Fyric^)' 4 
WP ^f%F FT 7f%F focTFR ftffiF %FT FFT t 3ik FT# FvtFF % 
3TT4TT7 3 FFTFT FFT Ft I 


FFTTF # Fftf^FF 'F' 3 3FptF ^ra-FMcb #T FT#T# I FFTTF 
% fcF? mRIRi^ 'F' # #t F# 3TTcRFcpFT3rf % 3TgFiF 


[qnn—sr»g3(i)] 
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Sl'IT I 'Jcmic; cpf Pl*-ifclRgc 1 3TxtelT3Tf cpf xj?j ^TTOT FTO: 

(1) STT^cTT (TOAfT.) 6.0 TTfcRRT ^ auRl* 

(2) 3TTOT 3 5TR (TO-ApT.) 0.5 wfcRTcT ^ 3FTfa<?> 

(3) (TO-Ajit.) 25 nf?U#icl ^ 3Hl?l<»> 

16.22 ^*1, stal'd, xppft ^ PlRfl ftRXj/?tfcT ^ ^TT XTOTO 

3TMcT t, ftr# fcNft W ^IT ^ xpeff ^ TRcf arfc bfucM 

fcf^ R> u ch 4) to Wt %T*TA2jft ^fsjui, tTT^- erf toTO *TT ^EToTT 

?f, 3 xftfep jfter <ftoi crr^ x^jsfl, tot tot to ?r%?r *tt ?flcr, 

l«nf%xT 'Jrft-ffeff, xfter 3TO5T 3ffc XTOTO ^ fcTT? 3RT 

'roccpT cpt Reiict5< <fcjR f^ir TOT tl 

’fff Xfl<i<w ?rf^ra«fa> % ^TT TO#T toxTO 3tMcT t, frrctf 

f^ ^ cprf^k wf ^ M Ft afcr frrct a r fchfucid % 

f^ER aftTO xfij % ttxj if xf j fb^ch 4ld | cfTOf cn^f XT^Taff 

3ft^ TO '(feci RJT TOf%cT \3TcT 3ffa xft^f 3TOcT TOT TOTO % fax? 
XJXT^cRT 3TO TO <;<*>)' cpt Rro 35? MI fom TOT 11 

^ <f> XTT^ft ^ ^TTT TOTO 3 TMcT t, fvp& 3T f ^fuc|d 

%xicR XJTT TO5^ ?TTO % TTT 3 xfrfecp xffei cfj^ cfT^ 
TOTOf, xjpft, to Tjj ^ 3 ff^ | 0 25 jrfrRRT ?T 

ai'iR'p. ^ i rfe sftxT ^ 3 to cpr Rtoer hTr f^ror tot i?, 

X3Tt % f^T TOF <f> MXTO % fcixx X3H^<W Ff I 
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tjtof 3 qftflre 'tt' if srota wst-aiM^ Ff I to<ttf 

% MRRlte '-EJ 1 4 ^ 3)N^A|*rll3fr % 3TJ5R 

.FffiT i toettf ^ff Rf#t%ct 3T^srr3ff gff tj?t critt iW: 


cp>T dH 

cRTR ddTIF if 

^ddH 

(TTfcRRT) 

3l(§|cbd*T 


Lbeil 4? 

RTAzjft 

35T ^ddH 

(yRT?id) 

SFcftWT 

(1) 

25 

40 

3.5 

(2) sRT 

25 

55 

3.5 

(3) H><H 'ft faffid 

Rrf/f^f 

25 

65 

3.5 


25 

30 

3.5 

(5) ifff yff m 

TOff 

25 

30. 

2.5 


3TTETR 3 TO*TTF TOff-ilffcr IRT uTTOTT 3fk v3Tef vicMIc^ cf>t 3RRT 


OTTOT *f IRT UTTTOT Ft FFTTF FTOfff uR STOTT % 90 yRlSItf ^ cFT 
F^f FTO I 3TTTOT cfft FR STOTT 20° 3fc*TOT R 3TRTft?T v3TcT cPT FF 






















[^Fin—^PJS3(i)] 


^>T 
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3PcR t fvRf tffaeR arRFT, REf vT^ TJofcRTT *RT RR, ETRR EfvRt 

3 r«r ti 

gj. 16.23 ^FT ftRR Rf ^BT BRR 3fMcT t frRf RpfT 3 iflfc* 
■tfteT cfR^ mA R^Tarf afR wtr % f?R wpri ^rac^f eft 
ftcflcfR efR folR f^5RIT TRT t cRT f^R* tftfecF jffel cfR^ Ref 
TT^Taff cPT 3IRjf£R> RRR ERR x!Es)c|R RT STpTFT E#RR> TT^TSlf cR 
vJB<jVl cfR Rf^Rl^RT fcfRTT W Ft I 

^ '3RTR' 3 ^RfW 'it' 3 appicT ^RT-^\rqcf>|' cR 
fW rt ti ^ wtr % feR LfftRre: 'et 1 4 *ft ^ 
^TdtfcRfa 3iici^i|chcii3ft % arjm i 

E3cRF 3TR FTRft FRff aft? fo'WdH ^ *pRT FFlTl Rpft 4 
ftcBT^f RFt W^?R>Tt r T aft? RRT vJRR cfft fcTftWT % 3FJSR Flft I 

RJRcFT cpcT tJcH^d cTRT ERFI? F?t FRIT (t^T./tTR.) 65 

si fci veer ^ ert FRfti 

aTTSRT 3 vJRTF RefY-RtfcT ’RT EJfRRT afR ESR E3?TR EFt 3RRI 
amriR A ’RT rtw cit rpttc err^ rr stott 90 yfcRici A er? 
F# FFTTI amiFT Ef?t RR 5RRTT 20° #?HERT ER 3TRTftcT EjRT ER EJ5 
3TTWT t frRt >rflcH«=icJ 3TTSTRT, EJR ^f?RT *RT RR, EIRR EfR% 
3 TOFT 11 
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16.24 3RW R ftftq (31^? R RrfficT ajSfqr 

f^^ReO R fRq T3cMI'c; 3{Rr£cT t, Rt SRTcp % 3T8JB{ 

aftftwr^T qT 3Rq> cR qtff R 3?R Rfeq> tocfR} qRf cTc^ff 
TPt ftefT «FR cTTIR flpm ^ | 

^?R 3RT sTTfR cfreft (sb-WeH R gqq #TT I qpff ^ IRenR 
^ T* ^fTcfu Rl afft Tper cfft % 3Fjqrq | 

<pi FIR qqtqf q>t FIRT 30 MfcR I d 

(qq./qq.Rf qiq qff R?ft i 

R MRR|t£ 'q' R 3^s)q TH£r-q|vri|q> Ff R%R | ^ 

qqqq % fRq 'q' R ^ qf ^qRftqfqr anq^qcpqisfi % 

3T3^q Rqr I 

3TTSTR R 'cScMiq qRt-qffR trj yq^qt @jR yjq F<qrq qrf 3 Rrq 
aqqR R TRT ^qqqr R Bqqq qqgff yfpf ^RdT % go R qiq 
q^ fIrt i 3qeqq qR urqr srqqr 20° Rf^rqR q? aqqRid qrqr qq rf 
aqrmq t fRR RRiqq snqiq, Tqq iRr Tjofaqr trt wrq, qrqq qqRr 
R wr ti 

q>. 16.25 RIoi^cm qi^RiRid qfeT TRWcbdl R H^td RlR uJlR % 

fcR fRqq * ^q Rfer qT^ftftq ^cT 3Tptfq t, fRR qqft R 

'frfeq RtsT qq?R qiR qqisf afa ydJK % fcR di|^cM c|^R 
RqqqR qff fR<HIcb'i RqR f%qr qqT Ft I 


Cmftii—• gng3(i)]__J5 

F*T 3 ^cT ^cH^flcH cfRT wi! c#t *TT3T <PT TTfcRTcT 50 

H^t gVll I f^t 'dcMIc; cpf vjftcl ^T ^r: PlP-ld fcpf) «ll^ 

UR nRjfafteT ^TcT qft ?T>ft 3Rtm3tf cpt ^ cfv?R[ Ft^lT, W 

nrr4n ara^Fg % sicrrar f? upfr ^r wtri % 

WlRTer *t «i<? fcpTJ Tpr wn WTtF % 3TJCT FRtT I *TF sTTFJ WT# 
afR ^ *pr Ffmi 

wtp? 3 qRRit<; '^t' 3 arpta WRT-qMci> Ft ^ffMi ^ 
vSenre % feR qRRi^ V 3 ^t ^ ^T^ftctfot 3fici*ircf>Fi3fi % 

3T5^ FtnTl 

3TTETPT 3 'Jc'TK q^t-^rifcr 1RT v5TF^TT sfR ^PTTF cfft 3FR!T 
srrarR 3 *rt ^n eft ^rrc uRRi?t ^t srrtt % 90 uRrm ^ 

#Tt I 3TTEJFT ^5t 5RRTT 20° ^tRRT FT STRlftet cPT W 
STRTeRT t frRt ^toRtF 3TTETFT, ^ef FRt TJofeRTT *RT WJ, ETRR Wt 
3 RTSTR 11 

i 

zp.16.26 ^»d 3 ^ht ^sw^r atMer t, frrft ^for, g*e, m 
cf>t f^Rt ftr wf, TJRep^f 3WI ^3raf ^ FH gifl^Hlsf 3T%et *TT 
3TRJ Wf % ^rm ftptTcR yMiJcfr) ^>q 3 efaR ftRJT 7 RTt Ft 3fR ,... 
fvRT^f qtfep Tftet cPxRt tKT2|f qff PtcHI-UI W Ft sfR 

Jjf 

qftT%cT wt % fpt^ f1%ct ^nr ^ wfer ten w Ft l 
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wttc 3 'f' 3 spt^t ^ra-Ft5?jcp ^ l ^ 

WTR' % fcTF mRR|><: 'f‘ 3 <{t Ff SfTFWWraff % 

3T5^r FtFTl 

(1) jpr ipFRftoT 65 Wfcl^ld ^ 3F£F 

FFTaf (FF.A?F.) 

(2) tp# cf?r 3i7pfogFF./FF.) 55 yfcTFct 3T^F 

3TTSTFT 3 WTTF Fcft-FTf% F7T WT^TT aftT ^ ^FTTF pft 3FFF 
3TFSJTF 3 F7T vll^ll eft WTTC ^TF?t \5TeT fPFeTT 90 yfeWd ^ 35F 
F# FtFT I 3fT£tR ^ ^ToT SFTcTT 20° ftft^PJT F7 3tl'FifctcT Ftet cpT F? 
ftfff t Rwt tftcraF anm ftf TjofaFT wf, Eirm Wt 

ftwrctl 

cp. 16.27 %^fg, (tb’Wd l ^ afk J e)viTS l£F/^^/^otcFF/!J>F 

tfteT 

<PT FFT f%F ^F/TToSft/^ra^/lfC iRet Ft UFTTF 
3tM?t t ftrfr ye aft? f% fF tppff/-(H (^arstFT tjfe 
tftet F?t f^tft ^ft FF^FF Mt ft ctFTC ft5FT FFT Ft afR 
tfrfep ^fter fr^t FTct TT^raff cpt Rtcfft ftp Ft aft? Ffcrt&F 
% feTF FFFF FFfet FlRd fcp^TT FFT Ffl 




[•Hmil—3P*g3(j)] 37 

Qb'kidl^^d ftteT ft ftTO TOTO? 3lMcT t fftlft 

ftpftte toto? to ^ fsb«d fttftt eft wr fftm tto aft? fttft 
ftp#F ^ to fftro eft ^r cr- ftaR fcp^n w ?t i 

fttyFF ftteT ft ftTO TOFTF 3 tMf t fftft 

Tftftfe TOTOT TO ftfrtTO pfF TIT ftleT W3# FT^t fftm Cfft ,-qRl# 

TO WT TTO cPTK fepTTT TOIT Ft affc ftt TOT TOTO? eft TOTF TO 
ftTOFTT ft TJTF TOTT Ft I 

ftft toto? ft mRRi^ 'ft ft arpto jsra-ftraqcj, ft ^ft>ft I ftft 
TOTOT ft> fcFT qRR|t>i 'TO' ft ft M TJOTftftfttil 3Hdg.yct>d|3rt % 

r 

arpw ftm i 

FF TOmft ft pFT gcHgtlcH ftm TOTsfl ftt TOTOTT 70 H R i g i d 
ftF./ftF.) ft 3F^F Ftftt I 

g>. 16.28 arm FftTOftt ft ftro toto? arfftfa t, ft gft fij, top 
fftft f?, TOEEt anftt (A'PiOj^i sjR;<*.i tot) ft fftftt ftt fftro ft 

TOlft TOlft ftro% eft FFT eTO, rft ftft ft tit ftft-ftt ppft ft 
cfJTF TTO tit xjTif TpnTO afft ^ft fttcJT epftt FTet TOTftf ft fftcIT TTO 

tojt ftrro fftn tott Ft I |ftft wp, TOrft afft f*t tof ft 

6 

toto? ft fft? ftftrg^rft ftti4i> Ft ^rftft aft f?T FTftrr fftfft tit 
aror ^nroff ft fftm toit Ft I 

* 

.,/ ftft toftf ft ftffte ft' ft arpta Tgra-fttajcp Ft ^rftft l ftft 
■* v3mm ft fft? iiRIJitci 'ft ft ft ft TO+ftRiftij anroriTOiTaft ft 
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FtR I ^TR cffjt Pi^ifclRgrl 3ri?TT3Tt cffT iJYT ^HT ^TIT :- 

("I) ^^T^teT ^RTsf OR.Ar.) 50 frigid ^ 3T^rf 

(2) Rcff cfT 3Rc^ (TR./TR.) 50 ^ 

3T^T 

( 3 ) ^ ^ 3.5 ifcmcT ^ 3T^T 


(4) 4? el STR 



5 ufcmn ^ arsp 
0.5 srfffw ^ 3J?^T 


3TTEJFT 4 'deMI<? ^Tcft-’TffrT TRT WT'f'TT iffc ^IW FFTTF cpt 3RT^T 

3TraFT A 'H'iT RFPTT ?ft 'deyiq vi'tlcrTl OfR SRcfT % 90 jjfcl?ftf ^ cJF{ 
Cl ) ;i I 3TTETR 4?t \>ld STFFT 20° ^fe^rl *R 3TRTfotT OfcT cpf ■jfg' 
3TRTcFT It f?JRt >fTlels|c; STrapT, uJF \IR^ Tjof^r ^RT RR, EJRUT cfR^ 

3 topt 11 


cp.16.29 3ik fftf? *trt^ ffitf 3tMf t, 

FFTF? % ^T/I^t cpt ^t)^cw *f Tfrfef? jfoT c|Rt FRt 
u 4P)f. -PTcf), ’kllcil 3fR vdemc? % f?R FM^ckl cj^ ^ 

fteTRR lt?TR fcF^TT PUT Ft afR frRt 3Tlf§RT FTFTPW TJM WR^ ^ 
f%zjr T7m Ft I epie>! % 3 \3cFTT Ppft % 3TF, 

Rt FH ^FTTF % 3)|c|^cb cftt ePTR % foR 3 TTF ^^4? ^t, 

TTgpTT ftpJT ufT ^PkIT 11 


[»TPTII—T3PiS3(i)] 


■mrcT : a?'fn«iK«i 
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WTK ft mR($IW F ft arjftF RTR-ftvrffcb ft Rftft | BfTK % feft 

'■et' ft eft Fft. ^H^ftct5k 3)iciMchdi3fr ftr arjOT f^q i tscrf eft 

PinfciRsict Rftmftf eft tjr cftrtt fTft :- 

(1) <pr FftT 25.0 UfrliJId ft 3F^T 

(FFAjF) Rcfur JJcfxT rifr 

RT 

( 2 ) tr^frfecp 3PR % Rq ft 1.0 qfftRcT ft 3TRp 

3FRFT 

STTEfFT ft RFTK Foft-FTfcT FR dlifFT sffc RF RFfTF eft 3PRT 
3TTFTF ft FR RT^FT ft ddJK TTRcft RR STFFT % 90 yfd?ld ft EFT 
F# FtFTI RIFTF eft RR RFFT 20° ftf?ftFR FT RMftd RR cPT FF 
3fTFFF ft fftft ftdd'd RTFTF, Rif Tjft ^JofeRTT FR RR, FTRT cfTRT 
ft RSTF ft I 

R.16.30 rttr ft-^e/ftTR, fttFT Rift ft f^Tsr ft ftftr rm PftftRTiii 
SfffftcT ft ft fetTftf vJ4^cfd qTR/Rsft, fftrft RF.-iJR sfft TfcfTF 
SJIlfftd ft, ft Egft ftnf FTF, RFft ft, ^jft qTR-ftft ft 

arftft ft fftstR ft ftfefT ftteT FRft enft tre-rftf, w, frtrT ft? 

RFTTF ft feR \ifqfl 3PF RFFcfft ft fftefTFR ftFR eft RTft ft ft? ft 
T3[tl ft R1R ftRFT ftr RET ft RqftF eft Rfft ft I 
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vjcmis mRRi'c 'n' 3 sfj^rt 11 


^4 cTRdd % 3TcfraT cpt^ 3RIT yichlclcb ^5pp|H ftcTFri TRTT TF 


fTft i ffttf, FftRite V 4 



STJFiF FTFT I FF RFTfeTfecT 3PtaTF TjfT F^FT: 


vkMK cUT 

3>ei ^eH^ilcrl 3l'H (dd u l 

^JRT RFR FF) (FF/qF) 

aiMdi % 

3PR 


8.0 FlcRId FT 3F^F 

1.0 ulcRId Ft 3R^F 


ttHHH 


(3) w 

8.0 fRrm ft 3f^f 

1.0 F(rRld Ft 3R^T 


3TTETTF 3 FFTTF Fcft-FTfrT tRT WW 3fR RF FFTTF F?T 3RRT 
FTFFT 3 FR RRFT Ft FFTTF FRcft RR STFFT % 90 trfrRIcT 3 RF 
F# FW I 3TTETTF cjft ReT 5TFFT 20° FF RRTfcRT RR RT FF 

RTFdF % Rjr} 'iTl d c; 3TTFTF, RF FFl i^ufaiJI FFT RTF, ETRR RF^ 
3 RSIF 11 


3J.16.31 FTtFFftF FTRT FT ^FTT FFTTF 3lM?T t, Rt iftfeR 
FfTFT#F FT, FTTFT#T 3 fF % ftRFF 1RT, faFfif ^R FRh FtfSRTT rT 

Rrf^pir rf f^TT ft, 3fR w, m|Rr ifteT rf^ fr^ f^tr! rT 

fteTTFR FTFT RfT FFT Ft I FFT^ ■H'HIcrl sftF 3RF FRTFR FT 










[HPTII—35T°S3(i)] 
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ftf^ t fft sfjiTf fRffift ff v)m^ji f>f% fRfI&f faFT ^ 

ft%fti 

Fc^TF *t, mRR | ^ 'f' 3 3TptF W FtFFF> Ft FTFT% 11 
\3cFTF, FftflFF 'F' 4 Fi? Fpr^tftFfa 3nF*F«Pfll3Tf % 3T5F5F 
FtFTl: 

(1) fcTFFfteT StFT 25.0 ufcRRT % 3T^F 

(tjf/tjf) wi jjff stiftf 

FF 

(2) l!-tf)fe<t> 3PFT % FoF 4 1.0 F^RTF Ft 3t^F 

3FFIFT 

srraTF.^t ffttc Foft-Fifit fft urn; ft afR frt ffttc ft* spff 

3JTFTF 4 FFT v>tl^FI Ft FFITF vWHF’t FlcT FTFFT % 90 VlRl^lcl Ft FFT 
F^t FtFT I 3TTFTF F>t FlcT STFFT 20° ^f^TFFT FF STTFlfaF FT5T FF F? 
3TTFFF t frlFt FftcTFF 3TIFTF, FTF ^3Ft TJofaFT FFT Fmj, SJTFF FTF^t 
3 FTSIF tl 

F>. 16.32 fof& F F ftl FF F Ft ^FTT FJcFTF 3tMcT t Fft FTctf, FIcF (Fft 
ZfTFFT H I c^ F Fft FT 3RI 3TFTFff Ft f%f&FF ft?FT FTlcTT t) Ffft, ^p5, 
F^ % FFT STlft ^tFt fcf^ft TJFTJFFT FTHIF % F5 JFTTRf> 3ftF 


1669 Gl/03—6 
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3T^T fcfjH'q -1 % £TR %^R afft ^RR cfR R flpTf ^TfTcT 

f^TT RMT 11 ^Tlf^R 3FR £TR IT^feRT R|ff RfrR RTIJR I 


^rRRl^ 'tt' 4 W Rtv^fR ^rt f I 

^RRl^ 4 ^ tj^ 3TTcp^ bdl 3ff % 3T^Rq 

FfR I W PlHleiRsId r 4 $TR rRr: 


(1) SlkHdl (^T/^t) 

^4llcR R+d 4> 4 '^^iRld 

3.75% ^ 3P^ 

(2) <pf ^TT (XTTT/cfr) 

1.5% Tf 3F^T 

(3) 7T5=) c|ff <pi HMI 

0.18% Tf 3)^ 


(4) \4>HH ^EfR 3TRT R 3TR Rf4R 3FR, ^ftRT R dMR Rff 

Ft^TT I R%4T 1.0 ]44 r?T 3Tf^Tcf7 ^4T ^TTI ^ V^Hd ftRTO 

3RT e|!6>Tl R R5TR R^J 4" TjcfR 'FtR I 

(5) ^RiR<w RR5 ftrc% 4 rr 4 rr 0.05 yfitei d rtwU>h 

^RRRRl^R (tf 2 Rt 5 ) afa 0.04 TTfcRRT R^tRR Fr4r I 

3TT?TFT 4 v3RTTC Reft-RfcT TRT Rfl^il 3jk Rif \JRTR Rt 3FRR 
3TTRTR 4 trj uii^hi eft vid-dd d>M4)l RR RRTT % 90 TTfrRRT 4 RR 
^ I RTRR Cf5t RR RRR 20° 4fdTOR W RTRfcRf RR Rf ^ 

RTRTd t f^r4 ^Ticiqq 3TTRR Rif r 4 Tjuf^^j trj rjt^ RR[ R^ 

4 RRR 11 




[^FTII—Tgpig3(i)] 




W16.33 ^PT Rw'ctJl ^ W 3rM?T t pft kj'tflfccfr sp^T *f 

3fR 'fl'Hleii ^T%cT ^1 ?ft?F #JJR f^TT PTFcP t afR W 
Pinfeed 3Pr5TT3ff % aTJWT 

1) Wne eft 3i^TT 3.75 uffRRT gn/4t ft WF Bftft, 

2) PRft ftSRP 3T*eF m ^ 3T^T ^ftftpF 3TRT, ftRn *TT cTTRT n# 
FtHT I fttftRl 1.0 VrfcRIcF ft 3Tf§PP ^ ?tft I W eh^*Td % 1%cTRT 
3T^i foftt «rn?ff TT^raf tn ftw wg ft gw sWrl 

^Bpt f^TcPT tr, 'gjfftn-gfttfoFs- ar^cT ft IftlftcT 1 crFRT gn? 
WC ftWF PFTT Fr’TTi 

armpT ft wrre wft-*Fffft m\ pngm afR pr wfr gft arwn 
angm ft *rt pngm eft wtr gwft pfr «fwt % 90 gfftw ft wr 
1^1 ft'll I 3TRIPI <F>t eitol ffReFT 20° ftf^RTF PR 3FI'tifc|d 'jfW PP W 
3 ttwt 1faft ftlcH«te arrnpr, pr \jft guf^in irt png, «nw wft 
ft wr 11 


tp. 16.34 <pl4Pld ftPR W ftp ft ftflT W1R aifftfteT t, faft 
Pjet/Rrsft ^ PF J1I ^ ftftlfect, ftfeF PRft PTet WTaff, PteF 3ft? 

3TRi ftft graegff, pft wne % feift wgw Ft, gft ftcnw nra 
ftRT pftpt t afR ftrft wr fttft ft «raTft % fftg, nra gft ftta 
wft ft Wet wftp ^FtanwFits pft pr % atfttn pftpf 11 
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?rr wtk 3 T 3 arpta mn itw Ft ?pjpt 11 

vJdJW, TTf^Pse: V A pf ^CTv^fcTcfftq 3 ||c|!RI<t>dl 3 rf % 3 FJRq 
I W PlHfelRsId Tjfl c^-qr: 


■|i^agKg|gnaiigg»ig?Bmar^xnM 

10.0 TffrRId *) 3)-^d 

(2) tfTef STdck-^ (TJR/EJR) 


(cP) ^ff| EfT 4ff RT 

5 M frigid 3F^T 

(R) 37R tppf 

10 Hfcl^ld 3 3RJd 

(3) 31Uldd 

2.5 UfcPFTd 3 3l^d 

(4) 4t TRI 

3.0 ^ arfSpp d# .41 

* % : 


wtk cpt >r, aik ^irt g# FEft yft iRPft RRiwdi t 
3fR 'S'd^l cpr^ «ns4l tRTsf 'Ts?t fWt I 

3TTETPT 4 'R’TT? *RT WIW sfft yR 13RTC ctff 3P1Rf 

3TTETFT A *RT WRIT eft M? ^RPfft ^ SPRIT % 90 TlfrRTcT ^ cfR 

Ff^T I 3TTSJFT 3>t ^TcT STRcTT 20° Tlf?*PRT R 3TRTfteT yRT m EJF 

\ % 

3TPRH f fyRf tftcRR 3TTEIFT, yRT 'JofcPIT RT W?, EJTRT 9>RT 

A ^rarR ti 


tR. 16.35 yfrf $ efF WTK 3tMd t yfT 3R&, ^Pt), FTTyn, Plyffetd, 
PH^ilRid, m Wc^T ^ fcp fTj rpeff, fuRif rpeff % RT afft W 
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TO TTFU 4t ?ITPtof t, % fWr ^T ^ tftffeg? 4tet 
<TOt ciTet wf % TOTST TOJTO WR TTRf TO^t ctcf> TprTcTT WtH 

f 

11 W % gc[5%, H<NsM m ?3Ft #nu cTTOTfcT TOT, TOTot 3ft? 
cfft^ 3tRT ^?t ?fagcT> 3ft TJTOcT % fcTTJ TO^TO ^f, ^t TOcFct 11 

T3?crrc 4 yRR i ^ 'ft' 3 srpfa to?t ^tro-p Ft tl 
t 3 to? qftfere '■et' 3 M ^s^fctcfftn anrotwTstt % srgror 
fY*tt l g? PtnletRa'd ^n; 


(1) 

^oT fc?Rttcl gt?l 

65.0 yfcISId ^ 3T^T 


(TO/TO) 


(2) 

^f^f) 3Fef % *f 

1.1 TttcRRT ?t 3tf§rar 


3FcRTT 

^T# 


\3TO^ cfJt, Pi*-ifoiRg<i cfft wl'gcp^, ¥fR % 3TWT? 3? ’JcT ^ITT? 

tRT % 45 yRi^id % 31^1 ?t fctPiRd fctro wpn 3ft? ^ttc 
3 ^Tcft ^ 3ft# *fHt 3T2TO tcpfoW 'tttldcb 'ttf^lfetd #t :- 


-gneft fa>«if*r?r 

35 UldSId 


25 TtfcRRT 

-3RI 

25 TtfcRIcT 


23 ufcWd 

-*t?R TfTO 

8 wRmd 
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Wt vfo eft ^TT 4, v5TFf ^ ^ 3Tf§T^ ^ 3 

BtpjW uJT^ f, URtcF w <f>r cfvFPT, ^ ^ I ricb % crv^T 

^ 10 % ^ <m ^ ?Wti 

?>. 16.36 TJ>^ wfgft y) c[^ vjcmIc; 3|fiTi)cT ^ 3TE^ ^u | c | t 1 I % tpel 
^TT JIT M’d ( 45 cl)) ^5) \5Tcf 3 JIT ufcf fcRlT yelMtH, fatlY^cR 3ffr 
^ »H<M, M)Rc4> 4teT cfR^ cfi^ wf ft d i d,'; ^ tjt^t 
^ Jlifel f^TCRT % JRRT TR TJtfcpT rcl^l^ui 3 ) v^r ^Rjr 
1%^TT 'JllclI 1? I \Jc*TK xJRpf) J^JIT, cRFcRTT 'JIT Rmfdm ^Tj)f ^trjj gfj-^r 
^ f^pfcT, tTORIT f 3IT 3ik tlR^f | Tug ^ ^ ^ ^ 

3RFTT ‘^TR «PTT^ '<<s! J ll 3fft cTfr cfjr^ g?) ^3fpT 3dl^| | 

if mRI^jcc V 3 3rpRl WIST qMcfr ^ Wef f I 

■*$ aiici^cbdi arf % 3 ^ 

I JT? PlHfcHRsId ST^STR ijf) ^Tp; 


(1) ^eT ^cMS>f)(d 

(2) JIT^f^cp 3 RcT ^ J^I if 

3FvRTT 

(3) Tft ^ 


65.0 y fcRId ^ 3F^T 


1.1 UfcRRI ^ 3Tfgm> 
^T# 

3.5 ^ 3Tf§rJp ^ 
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cffr, pTMPlRslcI cf^t 'FR % 3RTR tR *[R ^TJR 

^ ^ 45 ufcRTcT % 3R^T ^ ft Pi R cl feftTft ufKpTT 3?R fi f en^ 

^ 4M1 ^tr vdc^ic; % ^cf?f^i|0 ^ccj) ^rfcTcf Flft: 


-tplcll ft>^lPk! 

35 ulcISHtf 

-3RY<F 

25 UtcRRI 

"3FJT $Ri|><n 

25 TlfcRIcf 

-357v^ ^r 

23 5lfc|!#lct 

- ^M 3J>C*f 

8 ufcl^ld 

ftfocr ^efr % «toft 3, 

^tft ^n 3ri?jcfj fJrour 3 


f^ ^TTct t, cR crqpr <feT ^ef ^RRcJJ ^ cRH cRT 10% 

^ cf^r fPtt i 

ctf.16.37 y>Z ^kr ^ Cft? vJc^TK 3Tf^?r t ^ft 3R&, tj% (tf^ff) 

%, ^ ?TRt, ftftcT ^t ttRrI^rt t, ^ 

^ftdl cfR^ cjlel *RRjf, ^fcKa-i 7H Z^RJ cRRqfcT ^RTT efr "^RT 
3TpTcf7 TTT^m STM cfR^t % feR ftRRt F^FT cRRt tR cfF cf^T Ft 
^TR> WT cfR cf^R fcfRT vrfTcTT 11 WFt ^ Zfj cJ5cfa 

7 nft FW I 

^tr 3 mRPi^c 'R 3 3Rjsfa t^rt 7tR 3R) f | 

v3c^fR hRPi^c V 3 ^ 3TTcR7RRTT3ff % 3FJ^R 
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FtFT I 3F 

(1) 


3FteTTV ijft cp^FT: 


(xpr/^T) 


(2) 3T^T % 3 


3F?TcTT 


(3) tft FF 


70.0 jrfcRTF ?t 3F^T 


1.1 fffcRRT 3 arf^n 


3.5 3 arf&rsp 


viCMIcf cpt, PinfelRgd cpf w )-5 <*>-(, FT? % 3RTR F? ctFK 
<hFT % 45 llteRld % 3F?JF ^ RlRftd fcp^JT sfl? 5?Ft Rlell^ 

tj^ FT cfFT? ddTTF % cl«*jf?t|<+> ?FIFF> <1 pH fold F^t : 


-FFeft 


-3TF?F> 


-3FF ^Ribd 


-FJT^, TlF 
-ifcnF Tj> F?T 


35 ulcIVId 
25 nfcRRT 
25 uRlSId 
23 lifted 
8 lllcRId 


FFJFF F5efi ^ fcp?ft 3T%c^ FTeT FT \3F% f^T^ 10 ! ^ xl<m 
[chill ^TT iicpdl ie I 5f?T^ ^JoT 4><H ( L Neil) cpT 'Mid Ft 7 !! FFT FF 
3 | | i|[r|vj|^ch TcfKt % F^F 3ft? fitRFoftWF ^ ^FF FtFT I 

cf>.16.38 ?FF5?T Hl^etF ?t FF FFTTC 3tMct t Fft 3t?& ?TTI£?T 
tpeft % [welch, ^ 3ft? 'dl^^'H ??T cpt 'Jl<H FT cflel % Rill 


i 
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vRfTcPTR, <TR^ FTeT TT^Taf FlcH4R 3?TR ^RTT uTTcTT 

t ?T2IT T3?FTTT ^ TTT^PT qcfJ >HTS Tr r ftRTT uTTcTT t cTT% 
cfPPl ^R ^tfl0>;u| ^r W?I ^FTTF •cliyi'fl v^TT, cRRRTT ?TT RimRjmi 
FRTT sfft 3? Rpfa sfft W4¥fl Ftm | 


vjfttc 3 liRRi^ 'f 1 3 srpPi Tara 4V4cb Ft ti 
^FTTF, ^RRlk; V if ^ 31|cR4cbdl3Tt % SPJWT 

Ftm I f? PinRiRsid sprsrpr ijft ^Rm: 


(D 

( 2 ) 

(3) 

(4) 


<pT ^ePRfteT FRT TTFRf (^/^) 
'Hl^cf, 3R1 % WT 3 3FPRTT 


tft x^T 


W SRpfcg, 

(^/^) 



(5) ^R$?FT 3 RMcbl 


65.0 yRl^ld ^ 3P^T 
i.i yRi^w ^ st^pp Fff 
3.5 ^ srf§pp 

45.0 yRl^ld ^ 3P^T 

5.0 tffcRTcT ^ W ll, 
sfft 7.0 ufrRRT ^ STfacp 


srrapr 3 wire ’icft-’iifrr ■jrt wn sfR wire tpT spirt 
srrapr ^ , *rt vsrppn ?rt ^rara rj^rcft ^ eram % 90 uRrera ^ ara 
'T^f #n l srrapr 4ft Pier sfptt 20° #^tprt w sTRifcraprar 4 >t 4f 

3TFPPT t ^ftcRP? 3TWPT, ^PT ^ TJofcpTT 1RT WJ, STRR 4Rft 
ft TOFT 11 


1669 Gl/03—7 
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cp.16.39 Plftfeld ^eff ft ftft WTK arfftftd t fftft W ftf 
FTTfdd fft^T ftr Taft «n TFlft Tift qiq ft ft UR fftrn FfTcTT 11 ft 
w ^ftf ftft wrf%T?, ftfft Tn cfw ttsfft ft ftftr tttit 

TT’fRld ToF ft ftft Tnfftr I Tjftl ft dNHM 3TTScTT #T R^TTF 

ftf fftftfftcT TftfMM ft Ttft ^Tfftt Rl^fT 4 Pi chid eft ft fft 

■tfft ftftftiftT fftrn Fn 71% I 

w *jft, wftf ft, fttwchT ft, ft tit ^pf ft? tot ft ft 

TTcfFTT 11 cfTiR BFTTC TTep TTTT'T ftl chT ft^TT ft? W WTfft wft ft 
fJefTT ftftTT I efF SJdTTft TIT l¥uc|ftli| ufftPhTJI ft chRuy chief, ^jft TIT 
’jft ft Fft ft^TT I «m ftlel TT fxlPgd fftftn ft 3FJTTR 

TTFTTC ftf MchlchT fftr ft TRTTIT TsnqiTT ftf TTTTchT ftl, #T 

ftTERT Tjft TRrft ft ^TTlfTT fftft ^ aft IF? W ftfTTT ftm | ^qi^ 
ft 20 Tfftw T^T/ftT ft 3lffth Tftf ftf q^ri ^fftf I T3H ^pf ToT ft 
ft ftf erg- TpRi m? chi ftfni afp ^rrft ;^eft q ftf | 

OTT? ft MRRl<*i V ft 3FTftrr Tam fttWh ft! Tfcjft tl 
BFTTC MRR|tc; ft’ ft ft TJCTftfftftTI 3l|cHtAjchdl3Tf % aFJTnq 
ftFTTl 

eh. 16.40 Prftefk TlPdft ft ft TTFTK arfftfteT t ftf 3T3ft 
'dRdftl ftf \T4p-d ffthFT ft TaF? uTT TTchft Tift 1TFT ft TRF? ax? ft 
ftR ftf ftfft Tn chchh ftfh’T'T ft *pRT ftf, qpff aft ft, ftlfa TnT ft 
^rft T ft ftf ef®IT Wf ft aiUHH, 3nScTT #T Tig R<W ftf PftPl'cl 
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FlftRarfM % 3?fttF Fftt Fciftt ftrt 3 Pi^h eft ^ # fft? ?r# 
Tjf^fect fftvJu ?rft? I 

F7TTF TJTjf, Wfft ft, ^ftwtft ft, ^Wf ft, Wr ft, fit ft, 

epoft TIT f ift FFT ft Ft 11 ctFR F?tTTF FF? ?TFFT ?F cf?r FftTT 

3ft? FF SJeK-lft ?TT lft)Uc|ctfti| ufftfftrriT ft? cflRR S|F?F I# fW I FF 
FFeft, f&Rcjtt, Fftt 3ft? 3fFTfftcfn?c|? FTFftt FFRft "ft ?f%cT FTFT I RF 
fttcteT I? f%rf%cT fftft^T ft? 3TfTtR BcTTF efft WIF?? fft?? -ft cPTRTT 
wifi ftr FtRRt ?f, ?Fti 3ft? trfft f?t spnft ft wftm cjft 

Fcftt ?r®ftt ftr?ft ftrftt ?nfli 1 rf f?f ??t ft Ft ftr ^if fiF uftf 

CRT Ft3ft? FFft? Feftt F ift I 

FFITF ft FtfttftPF 'f‘ ft 3TF?TF TFRT FtFTJF? Ft FF?ft 11 0 

FFTTF nRfft l ^ ‘■Ef* ft ftt M TjaFfttfftrcftftl 3TTcRFFTFt3ft ft? 3TfFF 
FtFT I FF RnlclRsid 3TftaTTF fft F?ftFT: 

?TR D ft - 




3ft 2 

$cKI*J 

3Fef 3 

qftewT 

Pivjjci^n 

^TFT 

3JR)4kP1% 

(*MM) ^ 

3| —|[^4C|> 

3jRl0dH 

SPJeFrefteT 

srjmcT 



% 








% 



&?\ MtUk 

7 

2000 




5.5:1 

3TC^ 

^cf 

7 

2000 




3.5:1 



















^TTcTf 


7 


2000 




3.5:1 


77TRT ^TluR 

377^ 

wz 







tReTT 

6 

- 

- 

- 

TcbKIcHc b 

5.5:1 

«Rnft4t 

6 

2000 

- 

- 


5:1 


8 

2000 

- 

- 

H cbW lei 

3.5:1 

72TR 

8 

- 

5 

0.5 

d^Kieicb 

5:1 


6 

“ 

5 

0.5 

^KlrHch 

4.5:1 

37^7 

8 

2000 

5 

0.5 

dcpKieicf? 

3.5:1 

WuT 3f? 

5 


5 

0.5 

T 1cpKICH0 


^Hie^ 

3RJ 

^rfwnrt % 

5 

2000 

5 

0.5 




16.41 f%ft?T ^ef/VeT tfcMiq ^ 4F \3^liq 3Tf^tcT # uft 
^ ^ ^ 3TeFT ?t ejtcT ftftcT f^T ^TTcTT t 3fr? f&pfr, ^ 
3TT4^c^ FT ^ ^Rb J l % Riqiq, f^Tf 3ft? 

f^ ?M ^TFt? % fe^ ^T Rbdl vjTRTT 11 f%f*tc1 Wf/W ^<1 1 4 
cfM, W, 3T^, wf^cT ^nT ^ |T1? ^ Ibeff ^ eRJ?t vjTT^ 

'; vift cjyft 4^7 ^F?fRUT ?t TpjvT FT, 3ft? ^ft §?t f^? ft 3ft? Tjf^ 

ol!4^747 Ft eft fcb Ur Wl eft Ptf^q 4^*1 % feF? tjejm ?)? ft fcjcfuf 
^ Ft 3ft? f^Hcf| ?-rgfqd f^J-Tlc^^uj eft Fsf 
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I fMtoTO ?ifsf>?n ’Ft TO CRT TJ?T f3TT ’T# FFTT uTRFT FFT cFF 
TOfFf fej>iWu | % eTT^ TOFR cfjj dNHM, TOT fR? 3, (TOF) * 18° 
?tfe?T3T?T ’T I ^3?f T3?ft TO? WH 7FTT ?t fa?T TO? TOT TOf/^ 
TOTO cFt 'HW I wy eft? F? Mcblcb'i TOFTT \3TTcTT t I cTTOT, tfrftTO 

iffcT TO’t TOf TT^TaJ, TOTTef 3ft? fj?t ^ 3TOI -dtJCcF ^Tcf?^ t 
yff TOFR % fcR TOFpFT ?f I 


vidJK ft mRRif; 'f' ft crfS^T sra-wnft to TOFitF faro to 
?FFTO ti ^?t toto % fcR mRRi^ '^r' ft 
3TO¥TOe1l3ft % STJTOT ?tTO I 


TO 16.42 1%f*FT 'H[®TOT ?t TO TOFR 3fM^T t uft T3TOt 3 
TO 3TFFT ?t eJTOT ttfaeT fo>TO \3TTcTT t 3ft? f$[?t, ^ 3HTO44> ?t eft 
ftj? ?t % f%TOTO fsRT 3ft? TOTOTOTOf f^ ?M TOFTtF % fcR 

fcl foTO \3TTcTT t I ftfteT ?lfe3RT 3TE# WF, TOlfFT FftTOTOT FTcft 
^?ff 'dfSitq'f ^ etilK eftt «1lefl If, TOt ?pft f|^ ?!, fPt TO TOFF 
■dsFH u [ ^ ^TOT 'gt, fwp% [cFuqcfjf cFt P|fer>q 4>'1't % fcR 4^1m ?TO 
?t ftcpjf f?FTO ''FIT Ft 3ft? frFFftt ?TgfteT TOFFF? ft %»ftTOTOT 
F§FTO efft ?t I fe4lcF?F ?ffst>TO cFt ?FT ?FF TJ?T f3TT ^ TOTO 
wIR'II TOT TOF dl^4 ff^ftTOTO % TOF TOTOF TO dNdld, TOT 
if, (TOF) - 18° ?tfc?T3T?T F # I ^fT fa?ft ’ft F?F F?t ^?ft ’ftfo 3 
e|dl4l TO -dcFdl t TOt T3?T ?F«ff TOt ■dlHMd: TOFF? TOTFt % feR 


* 
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Ft I BFFt WI, tfrfej? FFFt FTcTT FFT2f, FBT?t afk 
3FF BFcTFT Ft Bcpc) f’ uft BFTTF % feRt vjL|ijcfB jjff | 

BFTFF ^ Feuft ^ fcrf^F BTHM FF #fTT FtFT, R)c|m 
tTF FTF cf>f%F FF aftF/FT dF>4lF>) FFBOTt ^ B^ F>F% FT<^ 

FF fcPFT FFT Ft I BWT W 3ftF FF FT?t Ft^ft uft BB4 

BF^ftF F?t FT; B®3ft F?t fcftBF 3ftF TTFFF F?t Mm 11 FF ^B, 
F>F>ft 3fR 3FF FTFff FFT^ ^ TJFB FfFT I 

BFTTF FF wfcp#|Fr TpffeFF FFFFTBTFT if FtFT I BBTTC 
4RR|'C 'f' if ^f F# ^JSF-^Rl^lil 3T^TT3ff & arjBFT FtFT I 

FT. 16.43 fM*TB W)FN 'HlsoiFi/^ST^ % for? ^FTC ^TfeSRJT 

^ FF WR 3tMb t Fft BTFTT, f^ffeTB FT flftcT FT FFet ^ 
TRRFnT FrfeFFt, FrfeTFf, 3TFTFff FT FTeff FtFTt^iJofFTq^FtFT 
FFTFt if F?£ Ft, FFTFT FTTBT 11 BFiff (Bf®3RTf) F?t 3TFTF FT PWF 
R B^ft Bft% ^ FFTF FfTF uft FnFFFcT:- B^Tt FFFFT? FFFt & feT^ 
BF^FB Ft I BFTR FTFF, tftfeFT RtBT FFT^ FTcTT FFT?t, FFFet, 
FFWfcT ctcT 3ftF FBT BFT BB% f^Rt BF3JFB F>frNF 3FF FTFcTF? 
3fTF BBF?f FTg1%BT BFFFTFt if f^ttFTFF FffPFT F?f F^ Ft I f |4lFW ' J T 
FF FTP? BF BF? ^FT f3TT F^f FTFT ftt^ft FF TRi ft FFftF 
FftFFJFTFTF & FTF BFT if BBTTF FF BTFFTF (BFF) - 18° 
?tfcFT3TB F Ft I 4 

BFTTF nRRltB 'F' if ^f F^ ^TJ5F vftfctFfcT 3TtfSTT3ff $> ar^FTF FtFT I 
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cf>. 16.44 w 3traiR6 ft-sr/wr arraiRcf ^ 

^Tjf 3 T^FTT ^c4TC 3lfi[i)?T t «ff uJeT Pl<HI<t)V viM if| J | fcp^ 

ftp? 3TRlftcT t 3fa «ft tpeff % eft xfffecfj iffeT cfR^ cTlef 
tRiafl afR ^cPTC ^ ftp) WJ4F 3F*J ^t"ETScf?f eft fteTT4R ^FTRTT 
vjncrr t sfR ^m«r ^ % fen? Frg^g #cpre t t4> 

fcFnrr RTcTT t1 v3^4<45T TP afR TTR Ftt Fprp «ff TT PkP eft Mw 

tl 


otk t, mRR i ^ 'f' 4 spr^t'Ji Ft tl 

TFTTF, pfffi pg '*?' tf ^ Ft ^WvfRlc^il 3TT4?44KTT3ff % 3PJTP 
FtFT I cfF sfterp? ijff ^ft:- 


(1) p4t (tJTr/tpT) 

1.0 ^ 3T^Tf^F> 

(2) 45 <A P?t 3id<f^ (P*rAjF) 

vfp ctPcF TR feRtf 3P#P % 

Rpf?T % 3TffTR PFTPT RT 1 ? 

io.o Trfci^rcr xf 31^4 


cf>. 16.45 Pief sft'T 'PF'ft if ^?TT v3dil< srf^ptef t 'Ft 
f%# xjq^cKI f^R % Ejft ^t?, W afR 3R& Pv5^ PRT (TFeflr) 
3fR/3T21FT T»ft ('dfe-Fifi) *f fedch 'dclKPX, PF% PR%, PFF PR, 
^pp| PR% ■JIT ^4 «HI4R 3fR m 1 Rdch 4tFT PR4 FTft PPt4 % ^TPI 
1)<PI4R «Rlt RTeft 11 TTt c-PPP, 4-fllel 3fP? <t >(cPJiJ 3FP 
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^ ^ f, f ^pfar 

^^t^TTT 2JT 3P?T ^TTRff pf^RT ftPTT ^TTcTT 11 

^1K 3 ijftftre 'if i\ 3PT^T ism qfaiPR Ft 

vJcM|c ' V 3TPI^cbdl3Tf % 3?^Rtf 

FTRT I FF f5|*-ilciRgu 3PtsrRj <jft cf>^J||;- 


(1) 1>^T 6t^i ggr4 

(T'tApt) 

50.0 «frigid ^ 3?^d 

(2) ^d 3ftT FP^ft gft 3Rpfcg 

(FFAfO 

50.0, Wfrigid ^ 3P^r 

(3) T^ro 

3.5 ^ 3#^ 

(4) Joi TR4 (TTTr/TTTr) 

5.0 afraid srfecp 

F^f 

(5) 61$^ Wlftcfr 3TTeT 3 

3T5cWfld ^ (^/^) 

0.5 wlcis'ia ^ 3Tf§PP 

F^f 


3TT£rR 3 ^JcFTF F^ft-FTfr *RT ^FT 3ffc uPT ^3FTTF cRt srtRT 
3TT£TH 3 '*RT ^m^TT ^ \SfeT SFRTT % 90 ufcT^RT ^ cfR 

T^t FRTT I 3TTSIPT cf>t ufeT SFRTT 20° ^tfeSfTFTr FT 3TmfcRT ^SR} cjjj ff 
3TPI?R t tildsjc; 3TTETPT, uPT ^ TJofcPTT FFT ^Tpr £fj^-crf g^ 

3 ?m 11 


im* f •> Hi iMM> 


«HHM •*!« 


iimm >. nt> 


.1 ■«••» 


1 1 


I ,,4| #,.. 4 «t.. 
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<P. 16.46 3TETTC ^ c[F ^qjcT 3fM?T t kt ^ft TOf *JT 
^fwRTf *JT 3pJJ *§RFf Tjt'PT cH'Wfcl WTlft *t, f^RFT ?gkt ^ ll PtcH t, 
kt cpft arfit *n <&m; 3 Ft, ar^FT *n foam 3 srftt 

ancTT t afft vkt epm, apc-r, #ft arsjcn tffat eft fo# tft ?tcf % 
ftsFP 3 kkfitRT ftpJT ^TTcTT 11 arraTC 3 WT^T, Wgp, ar^cf,, 
#=ft, ^F, ^TFT cH'WRl cteT, Fff *JT cTTef f*Nf, F^Tct, -H'HIcHl' % 
ar^/^cT, ^ ^t, ftrccpr/^fccp 3P^, ^n^f^P appr, afk 

kfkft Ft ^FPeft 11 3F rTP%, ?#P3T aPeT, ftpS<pft, f ftp kff *t 
FkT ak Wr fcfrocpT cfn cpt^ ^reror d# Ft^n I 

^PTFT 3, 4RR|« k 1 3 3Tpk ^TST #W Ft ^FPct t I 

^ptk, qftftre 'k 3 ^t ^wutftcfjfa 3<ici^cbdiatt % arjOT 
FkT I 3TETR PlMfclRsId ^T?Fff cPT Ft ^PFT t:- 


(<p) 'Hi^'H ^ *n <?prv[-a)<v| 3 3 T^r PinfoiRsid akmaft % 
argwi f^t:- 


60.0 uRt^id *t aiw^H 

(2) ePR-«1<H 3 ^P tp'i'l W ‘dPcp 

fcftfejFT 4-dkl^F) cfff 3RT<kg 

15.0 Mfcl^ld dt at-^d 

(3) -dl^’fT if fcp cp>;^ q>r 

'Hi ^ cp ar^t % wr 3 ar^RTt 

1.2 uRkld dt ai-^d 


1669 GI/03—8 
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3TETR (fsRT FEFT FT aTF?) 3 WtFT tf f^FT 
3TMFT t I fut FF % Frr 1 t fat F? inreF FT 

11 3fs(R f "%Ff fcrssft in ff ft npr) ft araR" ft 

ctitt fTftI 


F. 16.47 t«IF vfcp t F? ^TTC 3lM?T t ftft % 

(3frf^nft i^lftill Wl^cil FtF 3ITF felF) % 3TE&, FTF vjf^RT n% 
|<j f it titrt fiPm w t sik ?fI f^rt wt t sfk 

nrfftF fipocPT/cTnftii FtiFFn fitf nftiFF ftciTFi nforf^RT 
f^4T F4T 11 FFTTC Ft T^ff, ITCF tf wt t nFPt FF FTcFt 
Ft in fft tg;nt % 3 Ft ffft t tk iif gt kg;F 

PicpicHcrf Ft 3n^, 4lipi^, Ffcpf 3, Fit f^f 
Fit gfsjcn ^t % FF t Ft FWI 11 FFTTF t FcT, 

FTF, ftRFT, tcJF FT teT, 4ffeF tfeT FFt Fef WsJ 3ikfi|f*kel, 


n 'n|I|»* .. I i » .. 


SL S\ XL 

2 j ol' ^ 






[ < HT T T 11—TSPJg 3(i) ] 


^)T 
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WvST, FTFFT, ?tcT^, TtM, T^r, WF f&dcb l, TTgT^t 

«ll c «l'H,.cp'Tld 3TTft TFT Wnft 3T%^ ^TT ^ 7JT T^JF cfr 

^ 3, WrT, Wcff % 3# 3jk ^Ff?JF ffeTT Ft FTFft 11 FFTTF 
^ FFR FT <PT FTTT, %TTT TcpTt ftj vj^ff 3fr? FT FFe f ^ FTct 
%, FF FTFff TFPJ ^ Ff%cT FtTT cTSTT ^ re #Fcn 3jk 
3TOFTFT ftroTF ^ ^TxT FTTTI FFTK 3 tRR | »<; 'T ' if 
^TST dl^cp FT FT>t 11 FcTK, 4RR|<F ‘XT' 3 ^ 

3flTF^r*dl3ff % 3FJFTT FfTT I TF R l HfetRad % 3FJFT 

FTFT:- 
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(2) M4>[^ |Tit 

i- 

wf Tf 

4.0 yfcmd £ 

3RJ4 

4.0 Tlf^RT ^ 

3TfsJcP F# 


(li) ik cfl'^F^ 

Ml of) T\ 

6.0 TjfrT?Rr ^ 

3T^r 

4.5 ^ 

3#cp F# 


(3) 3R FFHrr 

- TO 

6.0 Tlcl?ltf[ ^ 

T5T F^f 

< 

f 

(4) TpRT 

i_.- - - 

(i) eT^TT 3 

7.0 T%?m ^ 

3T^4 

' 


(ii) TJTt dc|U| i) 

10.0 wfrmcT 

3T^J4 



(2) arfrm^ ft 

WIT 3 8.0 sterna Ff 3Tfacp f# 

(3) cpft ?r arfcRTRRT ft 

^Hl A 12.0 sfrlSId ^ srf^ 

(4) 3TFT^Wc|t sIIF'D TFTSf 

^ ftpcililTT ^ 1 T 7 !^ arfifcp F# 




SlfrlilW ■T’T FFT FPft TIT SrfrriRTT t 3ft? 

'Tf Wff ^FT FI TTcPsT Ff 3TSTcIT I 





[ ^TRII—T3P*g 3(i) ] 


^7R?T =f>T : ^^ltJI< u l 
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fjf*T ^ yfrlil'ki FF :- FF ftFFt ^f*T &F 3 FT PtFit 

w ft stftfff Pilin'!' FT?t w ft faF% itFft ftf stftfff 11 

3)6lPl4>N<lJ FTFft FFTsf - FTt^ cFTWfcr FFTst uff WF!F % 

fen? ftPiftrft f Ft, ^ Fft, fff snft I 

F- 16.48 <i<d|i|| FFT FTftFF ^ FF FFTTF 3 tMf t 

Fft FTftFeT (chichi^ ^faitWl) cfjj f&dcbl FF1W?, ftft FT* 41>H«*>'d 

3iW ^<si i cbv fff Ppft fitft 11 ffttf «rrftcfj ff>%, stffi 

^FF % F>F 3 Ft FFTFT 11 FFTTF TF i F^F FtFT, FTFft FFTstf, 

V 

^tftcT F^t, FF^it, TJF F>tFt, F>tFf % 3FTf 3ftF ipFFT % F^|FF 
^ *JFF FtFT I FFTTF FTT FTTF 3fft FF ^FF Ffi fifaf sft? FF 
FftflFF FFT f^tFJcPT % FTSFt ^ *JFF FtFT I FFTTF i Fftf^FF 'F' 


i 3TF#F ?mt FfaFF> Ft FF>i 11 FFTTF mRR|*F 'F' 3 it F^ 

V 


3tM*4F>dl3Tt % 

3Ft5TT3ft % argwr Ftn:- 

SMII 1 Rl+^lfolRsia 


Ulcl 100 illH 15 FF ^ 3 tPIF> F(H 

(ii) nit (FFAJF) 

3.0 yfcIFd ^ 3TfaF> Fiff 

(iii) #<H 'il'td (^H/FF) 

2.5 llPlFd i 3lfaF> F^l 

(iv) ieT F?t Siid'kjK’FAjF) 

55.0 Ufrigid <t <H-^f 

(V) ctftF> F)*d ^ dM i 

Fitf^F PlfcbRd FFT F?t 

0.3 TlfcISId % 3TfaF> F^f 
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3Fe!c1l 

- — ----- 

(Vl) TTeFF FI33TTchHliF 

TTpr RbdlillF 50.0 Pr.FT. ^ 

3TPpF F# 




ci^Ri ter 3fk ^ 

§F cfSTTT | 

3. FF cf>. 28 % FTF f^FTfeffe?T 3TFT: wftcT.ftjFT FTTTJFT, 

3FpF :- 


28.01 R>?iPm tt ff ffttf arPreta t wf ^f%rer F ftM<frid i 

% 3T^, WF 3PJ>ff c^f, wr 'FTF^F FIF^ftlTT % Ft, ^c| | <F>! 
TTTFT f%FT '3TRTT 11 FFTTF F?f #Ff gffr Ff%Ff % TIFT FT FF% fcf^TT 
^ «TT TTFkTT t TFTT TTc*FT FTFOTcRH^F Tl PlrfaF (s#tT) 1%FT ufj 
^fFTT 11 FFTTF FTFT FFF?f, ^ftPlF <?M, ^ qf^f, % 

3Pfr 3fk cfFTF? ^ ^qj I cpj TF XJcp TTFTF 

FSTT TFTF 3fTT FF TJTFF FPft 3ftr FF T^pF, Ff^FTF FFT f cfrucH % 
FT5F ^ tJFI FfFT I FFTTF 3 TFTFT FFPf F^f FfFT I FFTTF 4 

^RPi^ It t' 3 srg#F Tgnr fVff Ft FF>cf 11 ffttf f PRi^ 'f' 

3 F^ ^[S-H^Rc^q 3)|c|^i|chdl3ff % 3FJF)F FtFT I FFTTF 
Pi *F leiRsfd 3FtaTT3ff % 3FJToF BpF- 


(i) F*ft (TJFAjF) 


15.0 RpRFF Tt 3TptF5 F# 








[^nril—~^s3(i)] 


W 'SR : 3OTWI 
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(ii) mcm^T 


(iii) #=ft Rift^ f^ 
(FF/ff) 



F 3lR(F^ F# 


15.0 TTfcRIF ^ 3lRpP F# 


(1) «Riii'W foFiRrei :- ^ RbFRw kt fjf# t, FTrft 

t, ?F FF5R t fa^Rt FFF?t FFF, FlvrFdl 3fk ^|c|x1l 

FF1F ?^FT F^tk FF R FFTfaF Ftcf 11 

(2) 3Wt ftcnf f 3 fa?rRra : ^?ft fo?rRm kra% fiftt ft 

FTF? #=tt % (i«d Ft, kt R<^>d IP f^3I^ Ft 3fk 
fonRm F?t ?TF^ cpt R>tk T 5 F R TTFlf^F cpRt Ft I 

cP. 28.02 fikFT Rift R FF FFTTF 3iMf t # ’fi|>MlRl3TT 
W' % ^ft mRmFF ^kft R TIFF ft>FT TFTFT t, Rip# fF 3 
^JFTPJT FFI Ft afk RlF% ffrcl% FlffcTFI tsf ^ ^ Ft FT FFttF 
Ski otet FF Ft I FFTTF F>*Fijf yfl TjSIT, eFFF FFF RtlFT ^3TT 
3fR/FT FF R vWdlRd Ft F%FT F I FFITF FTFft FFTaf, Tsftfol 
FttFf, FFj4t, *JF Ftt^t*. F^Fl % 3TFf 3fR ■f'dtp % F^FF R *JFF 
FtFIl FcFTC FF FFF afk FFF^t FFFT ^gcf Fkft FFT FF <pfal 
3fl? FF% FF, ip^F FSIT FkttFF R ^FF FtFIl FFITF ^IFT 
ilMcpl R JJFF FtFIl FcFTC iRRl^ 'f' *t 4t F^ ^5F^RlF5lF 
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% 3TJOT Ft^T I ftnfelRsId 3^matt 3T^T 

Ffm:- 


(i) q*ft (xqr/xqr) 

7.0 Ufrigid ^ 

(ii) qq qtqr (xqrAqr) 

2.0 TTfcT^ld ^ 3Tf^5 

(iii) ^icfl qtof 

1.0 yfcl^ld ^ ^ 




(i) qq : qtqr «jt ^ qq t qqg ^ 

'jtf ftchRid Mt Ffcft 11 

(ii) 'yicfl qtcf : ?fef f?Rt flct^d q|ff ^ £ | 

(iii) qq^ft : Tjj^- ^ CT^nfcrcT i 

cp. 28.03 tgujy ^ cr? q^nq srMn t uft qf%rq qRqqqd i % 

3T^, >8145 45cTf qj), ufT 'qftRrqq <stfcfFfol%qT' % Fl^ K, 

WRT foqr ^TT?TT ^TTF ^TT f3fT, qfqR ^ 

Ft4kR qT fW) % fsRT, |TETT 1 3T?FT-3TcFT Ft -^fcPcTT 11 BFTTF q?t 

4^41, ^cb'lyr 3q£ sftq cfFWfrT rtef ^ vjqqiRd fcf>zrr qq ^fcPdT 

* 

11 ^FTFT qTFff FFTsf, ijq qftFf, qf^ % aNf 

3ffT <pvFF % ^ gqq F^Tl BFTTF qq 7FK 3ffc vjqqft qqq> 

"g^FF Ft^ft FSTT FF aft? fcfqjqq % qT«q ^ gqq jffqr I qqqq 
^ ^ ftefTqT qqT q^rq? qqT?f q# #q I qqqq 4, qR f^ne 'q 1 if 


I.. -IlfWII »lMl|l> P ■>: IK •*<■•> "' • 1 M ■»!«■»« M I*. » • . -| 4 NiMH 
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'idlei qMqj ^5^ f | vtcMIc; MRf$|be V 3 ^ q^ 
aiN^chdiaff % 3Pf5>q ?Wl| vJcqrq PlHfelRad 
antenatf % apjsiq Btqr:- 



Wkfl+^ui ;- 


(i) qpff : ^ qq f«RT% q^R Pi^ih, sRyj| gffc 
BJeTCPt % 3fk qB^ f^TH tct 11 

(ii) srfcRRq :- # ^f$rq afk/qT ^ qit qfa^ 

^ qqrf^cT Bf f^i'H-A qfr qT ^qq51 
Wef ^ qqqft sicieiN 3TT «nq| 

w. 28.04 ^ ^ affc PiRqi ^ ^ arPrtfq t ftp# 

mRmckicII % 3R&, WP wf afft Pi Rill cffr ^<sl|cfR UFcT 
PtRTT W^T #1 vicmc; #f#qf q#cT qT qftq, ^fef qftcT qT #%TT #t 
■qq>qi 11 q? <iidK qT qfqftq #t *i<*>di # qT q# qqi<tw ecqq? 

411^ «TT ; Hq5^ #1 vicmc; qq£#t, yflRld/’JcT q5t#f, qft#f % 3pqf afft 

t»'vi<q % #^trt # gqq BtqT I qqnq qq #q qqr qqpr BtqT, qqqq 
^jqiq BtqT afk tri# qq q>qr/ftnft q# ftflre qBq> Bfft l qB 
3RqTq, qfjrq, qRftqq gfft ft^qq qrcq # qftq BtqT I qq# 


1669 Gl/03—9 
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HelMI m\ xjulcb ijcj|4 ^TTl 

arg^r few:- 

swrc fewfefecT afearfe % 


1.0 Mfei'lc'd Effect) 4fe 


2.0 yfesid ^ 3lfe4) 4fe 

(iii) fWTW ^TT wt 3FWT, 

1.25 yfesicl <1 Sffew 4fe 

fefe^W 3TWT % 3 CZJWT 



'W^cb'^ui 


(i) Wife cffbiRi - fe^n, fed 4)1 % 545 %, 

fe^T fefe fee# 3TTfe 

\ 

(ii) iHfey-M/wfe! :- IJeTCfe, fe?TFT, «rf%, 

Wfelell 3fe fetfe fe HWfe^T WTI 

3. fewf % nRfe*e % WEfTcf, iRfef-e 

3RT:^nfeeT few utpttti, 3T9lfe: 

mRRi« tt 
(few 5 
WWft WJT 1 

w ^cMictt 4 vJMiil j i fefe ^ife 4# wra fewfef cf5t ^jfe 

fe3 eft M f:- 















[HPTII—75T»g3(i)] 


mrtt 'o^rva : ararerc 0 ! 
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niiiiin 


MM 3> 


BUdBUillB 

HIHII 
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ic ^ K H J| 
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2 

PlHfetRsld 3 JRfr>T %^T vJTFF cfToft ^fft 
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IbVjJR. 

un^ii q % ^ua 

Eye 


klll^ty/m 01 

1 

j 

ss? 

§■ 

tp 



■ 

u>tik> pia ytU; 


kim^m oi 

1 




■ 

Iklali 


km^ m oi 

1 




■ 

***** 


klU^J/ UL oi 





■ 

i-Rflp 


kiB^ m oi 





■ 

{mi>7.) a>^ 


kUMWlllOt 





• 

CHIU 


klB^lff 0| 

1 




- 

ktfrjllf 


kiik^^m oi 





■ 

txfcHfcl* 


kifi^y/m oi 

1 




• 

kl*# 


klft^ Lff Qi 

1 




• 

(WU 


kin^iit oi 

■ 




■ 



oi 
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• 



1 



i 

1 

1 
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^rar vdcMKl 4 ^ : 
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[ MFT U—TEFg3(i)]_ TFsm : _89 

4 pi^il % hRRi«c 'qft' % did hRRi*c '#' 3PdWlftcT fcfafT wfnpiT» dlHd: 

Pm 5 


*ara gwi«s1 ^ ^ft v|Pto5k artsmj P i nleiRsid %:- 


fl>q 

7T. 

ddTTC 

wider (07i41e7) 

Tftqiq 

1 

dm WTTTfnT W 3jk Trft 

dcqm 

(q?) <£eT ^ qqd^ 

(73) 37° 7f. 37 10 fcq 3ft7 
55° 7f. 37 7 fcq 

(qj) 3>b) dlff 

(73) %d 3 q^ mRcI^H 3# 

2 

ftyffcid w 3jk Trft ddim qq 

<JkT qfc qq^d 

40,000/TTFT 7f 3lfe 3# 

3 

4>l4n^4d fcr, W M T^TcT 
37)7^ cpt ^ 

(^) ^el qfe chived 

(73) 4l7d 3ft7 h!c^ crqvjjc 

(q) qq&d 

50 TTFT/^.qef. 7f qte q^f 

2.0 qq.qel. 7f Site 3# 

100 qq.qel. 3 3Tf4mFT 

1 

dqreq 

(q>) dqreq ttt aftq Tjq 

(q>) qte^ qq&q 

(73) ^4te sfr7 

3TTd qft qf qfe 33 30.0 
yRteid 7f qRm? 3# 

125 wRf fefd7 / 60 

7ft.qq.qq. 7f qi?t 


(73) sfrqqr affc 

(q>) qtes qq^q 

3TTd qft qf qfe qq 60.0 
qftmq 7f arte q# 

# 


(q) dqreq 3lk ^qreq w 

(q?) qq^q 

(73) Tjte 3fm eteg (73t7) 

(q) #1^3 

vriiq q>t qf Male'S qq 40.0 
gfci*id 7f arte q# 

125 qfrf fcrq7/60 7ft.qq.qq. 

7f 3Tto q^f 

100 ftfefqq/qq.qeT. 7f 3lftq> 
q# 

5 

^q/qpf^dAper, 3iqct?/w 
dc^fl sftq ttttt 

(q?) Hle'S qqvfc'C 

(73) 7jte 3fm #53x3 (73k) 

qrtd qft qf q5W qq 40.0 
qtcmq 7f. site q# 

125 wf^r feidr/eo 7lf.qq.qq. 

7f aite? q# 

6 

qftftre qq tt. q>. 16 % 

3qq W 3fft TTfeq 

7jte afk 3te^ Cf 

25 qrq qteqyq 


1669 GI/ 03—12 
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9 3TRR 



'«ft' cf?t *j. cf7.16 % 
SREfrf WcRI M 3?ft <eRpT 
'3WIcft ?facT Wo\ #7 
fa ^tr wi 


2>ci fad 4>lvi>C 






fac^ 4>fad 


h)c«S 4>Tvj)d 



fa) ?fa>T$fafact>>H 
faftSRI 
fa) Tkfa^d! 
fa) f^FtcTT 

fa) cn^feEE 

fa) ^foH (Tfa Tm 
3) 

fa) i. fa?ft 

fa) ^ft faefft3TT 


40,000/TTR ^ 3lto> -T#f 






<jra 




25 TTFT/faT TJc* 3 3Tf^RH 

25 TTRApr TJeT ^ aifWlFT, 
25 UTR/faT TJc 7 3 aifWlFT 
25 WT/Vr ^ 3 aifWlFT 
25 7TFT/Tp=r 7Jc7 ^ 3I%P?ET 

25 ttftArt xjc 7 3 arf^mFf 

25 UmART 7Je7 3 3T%RH 


[^T. 1 ft-15025/44/2002-Rfa/^(nra) ] 

4 j,kll, <H^ ) c Kl tHpqq 

•% 

: mzs 3T^#T?m PiqK u l ffajR, l955RTT.fa.3TT. 2105 ffafa 12 fa'cT^T, 1955 % 3TRfacT RRcT% 

^t rrt 3 rft II y^biRid fafa *) 3ifcmRn.fa. ^i. 853 ( 37 ) ffafa 30 - 12-2002 % sRpfa 
M# RR fafaffa fafa RTT ^ I 


»i \fmm **. • 


■I ft " ««Hl 


•■ *■ I * 
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MINISTRY OF HEALTH AND FAMILY WELFARE 
(Department of Health) . 

NOTIFICATION 
New Delhi, the 16th June, 2003 

G.s.R 489(E).— The following draft of certain rules further to amend 
the Prevention of Food Adulteration Rules, 1955, which the Central 
Government, after consultation with the Central Committee for Food Standards, 
proposes to make, in exercise of the powers conferred by sub-section (1) of 
section 23 of the Prevention of Food Adulteration Act, 1954 (37 of 1954), is 
hereby published, as required by the said sub-section, for the information of all 
persons likely to be affected thereby, and notice is hereby given that die said 
draft rules will be taken into consideration after the expiry of a period of sixty 
days from the date on which copies of the Official Gazette in which this 
notification is published, are made available to the public; 

Objections or suggestions, if any, may be addressed to the Secretary, 
Ministry of Health and Family Welfare, Government of India, Nirman Bhavan, 
New Delhi-110011. 

The objections and suggestions which may be received from any person 
with respect to the said draft rules before the expiry of the period so specified 
will be considered by the Central Government; 


DRAFT RULES 


1. (1) These rules may be called the Prevention of Food Adulteration 
(.Amendment) Rules, 2002. 

(2) They shall come into force on the date of their final publication in the 
Official Gazette. 


I 


♦ 
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2. In the Prevention of Food Adulteration Rules, 1955 (hereinafter referred to as the said rules), in 
Appendix B, for items A. 16.01 to A. 16.16, the following shall be substituted namely:- 

A.16.01 Thermally Processed Fruits (Canned/Bottled/Flexibly packaged / 

Asceptically packed) means the products obtained from sound, matured, dehydrated, 
fresh or frozen, peeled or un-peeled, previously packed, whole, halves or cut pieces of fruits 
packed with any suitable packing medium and processed by heat, in an appropriate manner, 
before or after being sealed in a container, so as to prevent spoilage. It may contain water 
fruit juice, dry or liquid nutritive sweeteners, spices and condiments and any other ingredients 
suitable to the product. The packing medium alongwith its strength shall be declared on the 
label. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. Drained weight of fruits 
shall be not less than the weight given below:- 


(1) Liquid pack 

(2) Solid Pack 

(a) Tropical Fruit Salad 


Not less than 50.0 percent of water c apa city 
of the container 

Not less than 70.0 percent of water capacity 
of the container 


(b) Pineapple 


Not less than 75.0 percent of water capacity 
of the container 


(c) other fruits 


Not less than 80.0 percent of water capacity 
of the container 


1 he container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A. 16.02 Thermally Processed Fruit Cocktail (Canned, Bottled, Poly Packed 

And / Or Aseptically Packed) means the product prepared fiom a mixture of basic 
fruits to which may be added one or more optional fruits as specified below. Such fruits may 
be fresh, frozen, dehydrated or previously processed. Tbe fruit mixture may be packed with 
any suitable packing medium and processed by heat in an appropriate manner before or after 
being sealed in a container so as to prevent spoilage. The packing medium alongwith its 
strength shall be declared on the label. 

The fruits shall be of the following kind and prepared in any suitable style as may be 
applicable for the respective fruit in normal culinary preparation. 

Feaehes -Any variety of the species prunus persica L. including clingstone and 
freestone types but excluding nectarines, peeled & pitted. 

cored PearS ~ Any variety of the sP^ks Pyrus communis L. or Pyrus sinensis L. peeled & 

Pineapple -Any variety of the species Ananas comosus L., peeled & cored. 

. , Cherries- Any variety of the species Prunus Cerasus L. or avium, halves or whole 

pitted or unpitted. * 
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whole. 


Grapes -Any seedless variety of the species Vitis vinifera L. or Vitis labrusca L., 


The product may be packed with Five Fruits or Four Fruits -Fruit Cocktail. 

The product shall contain fruits in the following proportions, based on the individual 
drained fruit weights in relation to the total drained weight of all the fruits: 



Name of the Fruits 


Peaches 


Pears 


e 


Fruits - Fruit Cocktail I 4 Fruits - Fruit Cocktail 


\ 30% to 50% 

30% to 50% 

25% to 45% 

25% to 45% 

6% to 16% 

6% to 25% -and either- 

6% to 20% 

6% to 20% or 

2% to 6% 

2% to 15% 


ESKS 


Cherries 


The product ma)/ contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The container shall be 
well filled with the prqduct and shall occupy not less than 90.0 percent of the water capacity 
of the container, when' packed in the rigid containers. The water capacity of the container is 
the volume of distilled water at 20°C which the sealed container is capable of holding when 
completely filled. ' \ \ 


' r' ■- 

A. 16.03 ThertaaUy Processed Tropical Fruit Cocktail/Fruit Salad (Canned, 
Bottled, Poly Packed Aud/Or Aseptically Packed) means the product prepared 
from a mixture of basic fruits to which may be added one^or more optional fruits as specified 
below. Such fruits may he fresh, frozen, dehydrated or previously processed. The fruit 
mixture is packed with any suitable packing medium and processed by heat, in an appropriate 
manner, before or after being sealed in a container so as to prevent spoilage. The packing 
medium alongwith its strength shall be declared on the label. 

\ 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

The drained weight of the\ product shall be not less than the following percentages 
calculated on the basis of the weight of distilled water at 20°C which the sealed container is 
capable of holding when completely fitted: 

\ 

Regular Pack 50.0 percent 

Solid Pack 70.0 percent 

The fruit ingredient shall consist of each of the three fruit groups listed under Basic 
Fruits to which may be added anyone or, more of the fruits listed under Optional Fruits. The 
fruit shall be peeled, cored, trimmed, pitted or un-pitted and prepared in any suitable style as 
may be applicable for the respective fi nuit in normal culinary preparation. 

BASIC FRUITS:- 1 

Pineapple (Ananas comosus (L. kMerrill) 

Papaya (Careia papaya L.) t • 

Mango (Mangifera indica L.) 1 

Basic fruits and any one or n here optional fruits as listed below shall be in the 
following proportions, based on the inc 1 hridual drained fruit weight in relation to the drained 
weights of all the fruits: \ \ 
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Minimum 

Maximum 

Pineapple 

25% 

35% 

Papaya 

25% 

35% 

Mango 

25% 

35% 

Optional Fruits (any one or 
more) 

5% 

15% 


OPTIONAL FRUITS 


Banana (Cultivated edible species of Musa Paradisiaca) 

Litchi (Nephelium Litchi, Litchi chinensis SONN) 

Cashew Fruit (Anacardium occidentale L.) 

Guava (Psidum guajava L.) 

Longan (Euphoria longan, LOUR STEUD) 

Oranges (CitrusSinensis L., OSBECK, Citrus Aurantium Citrus reticulata BLANCO) 
(including Mandarin) 

Grapefruit (Citrus paradisi Macfad) 

Cherry (prunus Avium,Prunus Cerasus) -whole with or without pitting. 

Grapes (Cultivated edible species of Vitis, Vinifera) -whole grapes of any seedless 
variety . 

Maraschino Cherries -(Prepared from fruit conforming with the characteristics of 
Prunus avium L.) -whole or halves and pitted 

Passion fruit (Cultivated edible species of Passiflora) 

Jack Fruit (Artocarpus hetrophyllus) 

Musk Melon (Cucumis melo Lo) 

Rambutan (Nephelium lappaceum L.) 

Peach (Prunus persica L. BA TSCH) 

Pears (Pyrus Sinensis, pyrus communis L.) 

Nata De Coco (Cocos nucifera) 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The water 
capacity of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A. 16.04 Thermally Processed Vegetables (Canned/Bottled/Flexibly packed 
/ Asceptically packed) means the product obtained from fresh, dehydrated or frozen 
vegetables either singly or in combination with other vegetables, peeled or un-peeled, with 
or without the addition of water, common salt and nutritive sweeteners, spices and 
condiments or any other ingredients suitable to the product, packed with any suitable 
packing medium appropriate to the product processed by heat, in an appropriate manner, 
before or after being sealed in a container so as to prevent spoilage. The product may be 
prepared in any suitable style appropriate to the product. The product may contain food 
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additives permitted in Appendix C. The product shall conform to the microbiological 
requirements given in Appendix D. Drained weight of vegetables shall be not less than the 
weight given below:- 


(1) Liquid Pack 

(a) Mushroom 

(b) Green Beans,Carrots 
Peas, Sweet com/baby corn 

(c) Mushroom packed in Sauce 

(d) Other vegetables 

(2) Solid Pack 


Not less than 53.0 percent 

Not less than 55.0 percent 
Not less than 25.0 percent 
Not less than 50.0 percent 
Not less than 80.0 percent 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 

A.16.05 Thermally Processed Curried Vegetables / Ready to Eat 
Vegetables means the product prepared from fresh, dehydrated or frozen or previously 
processed vegetables, legumes, cereals or pulses, whether whole or cut into pieces. The 
vegetable(s), either singly or in combination, may be prepared in any suitable style 
applicable for the respective vegetable in normal culinary preparation. It may contain salt, 
nutritive sweeteners, spices and condiments, edible vegetable oils and fats and any other 
ingredients suitable to the product and processed by heat, in an appropriate manner, before or 
after being sealed in a container, so as to prevent spoilage. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid, containers. The water 
capacity of the container is the volume of distilled water at 20°Cwhich the sealed container is 
capable of holding when completely filled. 


A. 16.06 Thermally Processed Vegetable Soups (Canned, Bottled, Poly 
Packed And/Or Aseptically Packed) means unfermented but fermentable product, 
intended for direct consumption, prepared from juice/puIp/puree of sound, mature vegetables, 
fresh, dehydrated, frozen or previously processed, singly or in combination, by blending with 
salt, nutritive sweeteners, spices and condiments and any other ingredients suitable to the 
product, cooked to a suitable consistency and processed by heat in an appropriate manner, 
before or after being sealed in a container, so as to prevent spoilage. It may be clear, turbid or 
cloudy. 

The product shall have total soluble solids (m/m) not less than 5.0 percent except for 
tomato soup where it shall be not less than 7.0 percent (w/w). 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The water 
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capacity of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A. 16.07 Thermally Processed Fruit Juices (Canned, Bottled, Polypacked 
And/Or Asepticafiy Packed) means unfermented but fermentable product, pulpy, 
turbid or clear, intended for direct consumption obtained by a mechanical process from 
sound, ripe fruit or the flesh thereof and processed by heat, in an appropriate manner, before 
or after being sealed in a container, so as to prevent spoilage. The juice may have been 
concentrated and later reconstituted with water suitable for the purpose of maintaining the 
essential composition and quality factors of the juice. One or more of the nutritive sweeteners 
may be added in amounts not exceeding 50 g/kg. and not exceeding 200g/kg. in very acidic 
fruits. The product is not required to be called sweetened juice till the added nutritive 
sweeteners are not in excess of 15g/kg. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall meet 

the following requirements 


FRUIT JUICES 



TSS 

Min.(%) 

Fruit 

content 

Min.(%) 

Acidity 

Min.(%) 

Volatile 

Acids 

Max (g/kg) 

Added 

Nutritive 

Sweeteners 

Max(g/kg) 

Ethanol 
Content 
Max (g/kg 
) 

Essential 

Oils 

Max(ml/kg) 

Mineral 
Impurities 
in 10% 

HCL 

Max(g/kg) 

1. Apple Juice 

10 

- 

3.5 

0.4 

- 

5 

- 

- 

2. Orange Juice 

10 

- 

3.5 

Traces 

50 

3 

0.4 

- 

(a) Freshly 









expressed 









(b) reconstituted 

1 1 

- 

3.5 

Traces 

- 

3 

0.4 

- 

from concentrate 









3. Grape Fruit Juice 

9 

- 

- 

- 

E39HHI 

3 

0.3 

» 

4. Lemon Juice 

6 

~ 


- 


3 


- 

5. Lime Juice 

- 

- 

■ 

- 


3 


- 

6. Grape Juice 

is 

- 

3.5 


- 

5 

- 


(a) Freshly 









expressed 









(b) reconstituted 

16 

- 

3.5 


- 

5 

- 


from concentrate 









7. Pineapple Juice 









(a) Freshly 

10 

- 

3.5 

“ 

50 

3 

- 

- 

expressed 









(b) reconstituted 

13.5 

_ 

3.5 

- 

- 


- 

- 

from concentrate 









8. Black Current 

11 ' ' 


3.5 

1.2 


3 

- 


9. Mango, Guava 

15 

50 

3.5 

- 

GMP 

3 

- 

20 

or any other pulpy 









fruit 









10. Other Fruit 

It) 

- 

3.5 

Traces 



0.4 

20 

Juices of single 









species - not very 









acidic 









11. Other Fruit 

10 

- 

3.5 

Traces 

200 

4 

0.4 

20 

Juices of single 









species very 









acidic 
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12. Other Fruit 
Juices of single 
species or 

combination 
thereof - not very 
acidic 

10 


3.5 

Traces 

' 

50 

4 

0.4 

20 

13. Other Fruit 
Juices of single 
species or 

combination 
thereof - very 
acidic 

10 


3.5 

Traces 

200 

4 

1 0.4 

20 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A.16.08 Thermally Processed Vegetable Juices (Canned, Bottled, Poly 
Packed And/Or Aseptically Packed) means the unfermented but fermentable 
product or may be lactic acid fermented product intended for direct consumption obtained 
from the edible part of one or more vegetables, including roots, and tubers (e.g..carrots, 
garlic ), stems & shoots (e.g. Asparagus), leaves & flowers (e.g. spinach and cauliflower) 
and legumes (e.g. peas) singly or in combination, may be clear, turbid or pulpy, may have 
been concentrated & reconstituted with water suitable for the purpose of maintaining the 
essential composition & quality factors of the juice and processed by heat, in an appropriate 
manner, before or after being sealed in a container, so as to prevent spoilage. It may contain 
salt, nutritive sweeteners, spices and condiments, vinegar, whey or lactoserum having 
undergone lactic acid fermentation not more than 100 gm/kg and any other ingredients 
suitable to the product. 

The product shall have total soluble solids free of added salts not less than 5.0 percent 

(w/w). 


The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiologicallrequirements given in Appendix D. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A.16.09 Thermally Processed Tomato Juice means the unfermented juice obtained 
by mechanical process from tomatoes( Lycopersicum esculentus L) of proper maturity and 
processed by heat, in an appropriate manner, before or after being sealed In a containers, so 
as to prevent spoilage. The juice may have been concentrated and reconstituted with water 
for the purpose of maintaining the essential composition and quality factors of the juice. The 
product may contain salt and other ingredients suitable to the product. The product shall be 
free from skin, seeds and other coarse parts of tomatoes. The product shall have pleasant 
taste and flavour characteristic of tomatoes free from off flavour and evidence of 
fermentation. 


1669 Gl/03—13 
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The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
conform to the following requirements 

(1) Total Soluble Solids m/m free of added salt Not less than 5.0 percent 

I he container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigicf containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 

A.16.10 Thermally Processed Fruit Nectars (Canned, Bottled, Poly Packed 
And/Or Aseptically Packed) means an unfermented but fermentable pulpy or non¬ 
pulp v, turbid or clear product intended for direct consumption made from fruit singly or in 
combination, obtained by blending the fruit juice / pulp / fruit juice concentrate and/or edible 
part of sound, ripe fruit(s), concentrated or unconeentrated with water, nutritive sweeteners 
and processed by heat, in an appropriate manner, before or after being sealed in a container, 
so as to prevent spoilage. 

Lemon and Lime juice may be added as an acidifying agent in quantities which would 
not impair characteristic fruit flavour of the fruit used. The product may contain food 
additives permitted in Appendix C. The product shall conform to the microbiological 
requirements given in Appendix D. It shall meet the following requirements 



TSS Min. (%) 

Min. Fruit 

Content (%) 

Ethanol 

content Max 
(g/kg) 

Essential oils 
Max. (ml.kg) 

NECTARS OF 

CITRUS JUICE 





Orange Nectar 

15 

50 

3 

0.4 

Grape Fruit Nectar 

15 

1 50 

3 

0.4 

Pineapple Nectar 

15 

40 

. 

_ 

Mango Nectar 

15 

30 * 

3 

_ 

Guava Nectar 

15 

25 

3 


Peach Nectar 

15 

40 

4 

. 

Pear Nectar 

- -— ------ 

15 

40 

3 

_ 

Apricot Nectar 

15 

35 

3 

* 

Non-pulpy Black 

Current Nectar 

15 

30 

2 

- 

Other Fruit Nectar 

15 

50 

3 

0.4 

Other Fruit Nectars of 
High Acidity / Pulpy / 
Strong Flavour 

15 

25 

3 

0.4 

Mixed Fruit Nectar 

15 

40 

3 

0.4 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 
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A. 16.11 Thermally Processed Fruit Beverages / Fruit Drink / Ready to 
Serve Fruit Beverages (Canned, Bottled, Poly Packed And/Or AsepticaUy 
Packed) means an unfermented but fermentable product which is prepared from juice or 
Pulp/Puree or concentrated juice or pulp of sound mature fruit, by blending with nutritive 
sweeteners and water or milk and processed by heat, in an appropriate manner, before or 
after being sealed in a container, so as to prevent spoilage. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall meet 
the following requirements 

(1) Total Soluble Solid (m/m) 

(a) Tomato Beverage / Drink Not less than 7.0 percent 

(b) All other beverage / drink Not less than 10.0 percent 


(2) Fruit content (m/m) 

(a) Lime ready to serve beverage Not less than 5.0 percent 

(b) All other beverage / drink Not less than 15.0 percent 

(c) Product containing milk Not less than 10.0 percent 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A. 16.12 Thermally Processed Mango Pulp I Puree and Sweetened Mango 
Pulp I Puree (Canned, Bottled, Poly Packed And/Or AsepticaUy Packed) 

means unfermented but fermentable product intended for direct consumption obtained from 
edible portion of sound, ripe mangoes(Mangifera indica.L.), by sieving the prepared fruits, 
where as, the puree is obtained by finely dividing the pulp by a finisher or other mechanical 
means and processed by heat in an appropriate manner, before or after being sealed in a 
container, so as to prevent spoilage. 


It may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/ kg. 
However, the product shall be described as sweetened Mango pulp/puree if the amount of 
nutritive sweeteners is in excess of 15 gm./kg. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 


(1) Total Soluble Solids (m/m) 

(a) Sweetened 

(b) Unsweetened 

(2) Acidity as Citric Acid 

(3) Ethanol content 


Not less than 16.0 percent 
Not less than 14.0 percent 

Not less than 0.3 percent 

Not more than 3 gm/kg. 
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Hs - container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 

A.. 1(6.13 Thermally Processed Fruit Pulp / Puree And Sweetened Fruit 
Ptilp / Puree (Canned, Bottled, Poly Packed And/Or Asepticaily Packed) 

means untermented but fermentable product intended for direct consumption obtained from 

edible portion of sound, ripe fruit of any suitable kind & variety by sieving the prepared * 

fruits, where as, the puree is obtained by finely dividing the pulp by a finisher or other 

mechanical means and processed by heat in an appropriate manner, before or after being 

sealed in a container, so as to prevent spoilage. . "» 

It may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/ kg. 

However, the product shall be described as sweetened Mango pulp/puree if the amount of 

nutritive sweeteners is in excess of 15 gm./kg. 

The product may contain food additives permitted in Appendix C. The product shall 
> e-ntbrm to the microbiological requirements given in Appendix D. 

The product shall have total soluble solid (m/ni) not less than 8.0 percent exclusive of 

;-doed sugar. 

1 he container shall be well filled with the product and shall occupy not less than 90.0 
r . merit of the water capacity of the container, when packed in the rigid containers. The 
wc'ci capacity of the container is the volume of distilled water at 20°C which the sealed 
ce: muT :s capable of holding when completely filled. 

x f t ’Th ermally Processed Concentrated Fruit / Vegetable Juice / Pulp / 

■ (/. u pned, Bottled, Poly Packed And/Or Asepticaily Packed) means the 

ummmcnred product which is capable of fermentation, obtained from the juice or pulp or 
pm -e ol sound, ripe fruit(s) / vegetable(s), from which water has been removed to the extern 
i - >: . ! has a soluble content of not less than double the content ofthe original juice/ 

il scribed vide item A. 16.07. Natural volatile components may be restored to 
•fes where these have been removed. It may be pulpy, turbid or clear and 
/•at, in an appropriate manner, before or after being sealed in a container, so as 
Tage. 

■ container shall be well filed with the product and shall occupy not less than 90.0 
Te water capacity of the container, when packed in the rigid containers. The * 

y of the container is the volume of distilled water at 20*0 which the sealed 
. T ■ \ipable of holding when completely filled. 

% 

T vrmaily Processed Tomato Puree And Paste (Canned, Bottled, 

' And/Or Asepticaily Packed) means unfermented product which is 
dentation, obtained by concentrating the juice of sound ripe tomatoes to the 
:<■: ration. H may contain salt and other ingredients suitable to the products. 

i A ' - Auei may contain food additives permitted in Appendix C. The product shall 
contonn to the microbiological requirements given in Appendix D. It shall meet the 

following requirements 
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S.No. 

Product 

Total Soluble Solids (w/w) 

1. 

Tomato Puree 

Not less than 9.0 percent 

I_ 2- 

Tomato Paste 

Not less than 25.0 percent 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A.16.16 Soup Powders means the products obtained by mechanical dehydration of fresh 
vegetables/fruits juice/pulp/puree of sound, vegetables/fniits and or earlier concentrated, 
dehydrated, frozen or processed fruits & vegetables, singly or in combination by blending 
with salt, nutritive sweeteners, spices and condiments and any other ingredients suitable to 
the product, as appropriate to the product and packed suitably to prevent spoilage. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 


(1) Moisture (m/m) 

(2) Total soluble solids (m/m) 


Not more than 5.0 percent 
Not less than 5.0 percent 


A. 16.17 Fruit/Vegetable Juice/ Pulp/ Puree With Preservatives For 
Industrial Use Only means an unfermented but fermentable product, pulpy, turbid or 
clear, obtained by a mechanical process from sound, ripe fruits / vegetables. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 

A.16.18 Concentrated Fruit Vegetable Juice/ Pulp/ Puree With 
Preservatives For Industrial Use Only means an unfermented product, which is 
capable of fermentation, obtained from the juice or pulp or puree of fruit (s) / vegetable (s), 
from which the water has been removed to the extent that the product has a soluble solids 
content of not less than double the content of the original juice, pulp, puree prescribed under 
item A. 16,07. It may be pulpy, turbid or clear. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

. E 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 
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A/16.19 Tamarind Pulp/Puree And Concentrate means the unfermented product 
which is capable of fermentation, obtained from fresh or dried tamarind, by boiling with 
water and sieving it, and preserved either by thermal processing or by using permitted 

preservatives. 

Tamarind Concentrate is the product obtained from tamarind pulp / puree from which 
water has been removed by evaporation to achieve appropriate concentration. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
comply with the following requirements 


j Minimum TSS% 

Minimum Acidity% 

Ash Insoluble in Acid 
% (Maximum) 

Tamarind Pulp/Puree 

50 

7 

0.6 

Tamarind Concentrate 

65 

9 

0.8 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filed. 

A. 16.20 Fruit Bar / Toffee means the product prepared by blending Pulp/Puree from 
sound ripe fruit, fresh or previously preserved, nutritive sweeteners, butter or other edible 
vegetable fat or milk solids and other ingredients appropriate to the product,* dehydrated to 
form sheet which can be cut to desired shape or size. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
comply with the following requirements:- 


(1) Moisture (m/m) 

(2) Total soluble solids (m/m) 

(3) fruit content (m/m) 


Not more than 20.0 percent 
Not less than 75.0 percent 
Not less than 45.0 percent 


A. 16.21 Fruit/Vegetable Cereal Flakes means the product prepared by blending 
f ruit(s) Pulp/Puree of sound ripe fruit(s) of any suitable variety, fresh, frozen or previously 
preserved, starch, cereals & nutritive sweeteners, other ingredients appropriate to the product 
with or without salt & dehydrated in the form of flakes. 

Tlie product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
comply with the following requirements:- 

(1) Moisture (m/m) Not more than 6.0 percent 

(2) Acid insoluble Ash (m/m) Not more than 0.5 percent 

(3) Starch (m/m) Not more than 25.0 percent 
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A.16.22 Squashes, Crushes, Fruit Syrups/ Fruit Sharbats means the product 
prepared from unfermented but fermentable fruit juice/puree or concentrate clear or cloudy, 
obtained from any suitable fruit or several fruits by blending it with nutritive sweeteners, 
water and with or without salt, aromatic herbs, peel oil and any other ingredients suitable to 
the products. 

Lime Juice Cordial means a clear product free from any cellular matter, obtained by 
blending unfermented but fermentable clarified juice of lime with nutritive sweeteners & 
water with or without salt and peel oil and any other ingredients suitable to the products. 

Lemon Barley water means the product prepared from unfermented but fermentable 
lemon juice by blending it with nutritive sweeteners, water with or without salt and peel oil 
and barley starch not less than 0.25 percent and any other ingredient suitable to the product. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
comply with the following requirements:- 


Name of the 
Products 

_ 

Min (%) of fruit 
juice/puree in the 
final product 

Min. T.S.S. 

(%) 

Acidity 

Max. 


25 


3.5 

WBEZEMtKKBM 

25 

55 

3.5 ' 

(3) Fruit Syrup/Fruit 
Sharbats 

25 

65 

3.5 

(4) Lime Juice 
Cordial 

25 

30 

3.5 

(5) Lemon Barley 
Water 

25 

30 

2.5 


The container shall be weH filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A, 16.23 Synthetic Syrups means the product obtained by blending nutritive sweeteners 
with water and other ingredients appropriate to the product and preserved either by 
maintaining high concentration of nutritive sweeteners or by using permitted preservatives. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

The product shall be free from extraneous matter and crystalisation. When suitably 
diluted shall have the colour and flavour characteristic of the product. 

Minimum Total soluble solids (m/m) shall not be less than 65.0 percent. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 
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A. 16.24 Ginger Cocktail (Ginger Beer Or Gingerale) means the product 
prepared by blending ginger juice or its oleoresin or essence with water and nutritive 
sweeteners. 

The product shall be free from extraneous matter and crystalisation. When suitably 
diluted shall have the colour and flavour characteristic of the product. 

The minimum total soluble solids shall not be less than 30.0 percent (m/m). 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A. 16.25 Synthetic Syrup for use in Dispensers for sweetened aerated water 

means sweetened aerated water obtained by blending nutritive sweeteners with water and 
other ingredients appropriate to the product. 

The total soluble solid content (m/m) of the product shall not be less than 50 percent. 
The product when suitably reconstituted shall conform to the requirements of sweetened 
aerated water and match in all respects, except Carbon Dioxide contents, with similar 
product as bottled for direct consumption. It shall be free from extraneous mater and 

crystallization. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 

A. 16.26 Murabba means the product, prepared from suitable, sound whole or cut grated 
fruits, rhizome or vegetables, appropriately prepared, suitable for the purpose, singly or in 
combination, by impregnating it, with nutritive sweeteners to a concentration adequate to 
preserve it. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
conform to the following composition: 

(1) Total soluble solids(m/m) Not less than 65.0 percent 

(2) Fruit contents (m/m) Not less than 55.0 percent 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 
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A.16i7 Candied, Crystallised And Glazed Fruit / Vegetable / Rhizome / 
Fruit Peel 

Candied Fruits / Vegetables / Rhizome / Fruit Peel means the product 
prepared from sound and ripe fruits, vegetables, rhizomes or fruit peel, of any suitable 
variety, appropriately prepared, by impregnating it with nutritive sweeteners to a 
concentration adequate to preserve it. 

Crystallised Fruit / Vegetable / Rhizome / Fruit Peel means the product 
prepared from candied product by coating with pure crystallised sugar or by drying the syrup 
on wet candied fruit. 

Glazed Fruit / Vegetable / Rhizome / Fruit Peel means the product 
prepared from candied product by coating it with a thin transparent layer of heavy syrup with 
or without pectin which has dried to a more or less firm texture on the product. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

The total soluble solids of these products (m/m) shall be not less than 70.0 percent 


A.16.28 Mango Chutney means the product prepared from washed, clean, sound raw 
mango (Mangifera indica L.) of any suitable variety, which have been peeled, sliced or 
chopped or shreded or comminuted and cooked with nutritive sweeteners. It may contain 
Salt. Spices. Condiments and any other ingredient suitable to the product and preserved by 
thermal processing/or other means. 


The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements > 


(1) Total Soluble solids (m/m) 

(2) Fruit content (m/m) 

(3) pH 

(4) Total ash 

(5) Ash insoluble in hydrochloric acid 


Not less than 50.0 percent 
Not less than 50.0 percent 
Not more than 3.5 
Not more than 5.0 percent 
Not more than 0.5 percent 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A. 16.29 Tomato Ketchup and Tomato Sauce means the product prepared by 
blending tomato juice/Piiree of appropriate concentration with nutritive sweeteners, salt, 
spices and condiments and any other ingredients suitable to the product and heating to the 
required consistency. Tomato Paste may be used after dilution with water suitable for the 
purpose of maintaining the essential composition of the product. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 
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(1) Total Soluble solids (m/m) Salt free basis Not less than 25.0 percent 

(2) Acidity as acetic acid Not less than 1.0 percent 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A. 16.30 Culinary Pastes /Sauces Other Than Soya Sauce means a culinary 
preparation used as an adjunct to food, prepared from edible portion of any suitable 
fruit/vegetable including, roots, tubers & rhizomes, their pulps/purees, dried fruits, singly or 
in combination by blending with nutritive sweeteners, salt, spices and condiments and other 
ingredient appropriate to the product. 

The product may contain food additives permitted in Appendix C. It may contain 
caramel but shall not contain any other added colour whether natural or synthetic. The 
product shall conform to the microbiological requirements given in Appendix D. It shall 
meet the following requirements 


Name of the Product 

Total Soluble Solids (Salt 
free basis) (m/m) 

Acidity % (as acetic acid) 

(1) Chilli Sauce 

Not less than 8.0 percent 

Not less than 1.0 percent 

(2) Other Sauces 

Not less than 15.0 percent 

Not less than 1.0 percent 

(3) Culinary Paste 

Not less than 8.0 percent 

Not less than 1.0 percent 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20 C C which the sealed 
container is capable of holding when completely filled. 


A.16.31 Soyabean Sauce means the product obtained from wholesome soyabeans, by 
fermenting the soyabean paste in which trypsin inhibitors have been inactivated & blending 
with salt, nutritive sweeteners. It may contain spices and condiments and other ingredients 
appropriate to the product preserved by using permitted preservative. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Append be D. It shall meet the 
following requirements 

(1) Total Soluble solids (m/m) Salt free basis Not less than 25.0 percent 

(2) Acidity as acetic acid Not less than 1.0 percent 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 

A.L6.32 Brewed Vinegar means a product obtained by alcoholic and acetic acid 
fermentation of any suitable medium such as fruits, malt (brewed exclusively from malted 
barley or other cereals), molasses, Jeggaiy, Sugar Cane juice etc. with or without addition of 
caramel and spices. It shall not be fortified with acetic acid. 
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The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 

(1) Acidity (m/v) Not less than 3.75 percent 

calculated as acetic acid 

(2) Total Solids (m/y) Not less than 1.5 percent 

(3) Total ash content Not less than 0.18 percent 

(4) It shall not contain sulphuric acid or any other mineral acid, lead or copper. 
Arsenic shall not exceed 1.0 percent It shall be free from any foreign substance or colouring 
matter except caramel. 

5) Malt Vinegar, in addition, shall have at least 0.05 percent of Phosphorous pentoxide 
(P 2 O 5 ) and 0.04 percent of Nitrogen. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers.' The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. 


A. 16.33 Synthetic Vinegar means the product prepared from acetic acid with or without 
caramel & spices and shall confirm to the following requirements : 

1) Acidity of the product shall not be less than 3.75 percent m/v. 

2) It shall not contain sulphuric acid or any other mineral acid, lead or copper. 
Arsenic shall not exceed 1.0 percent. It shall be free from any foreign substance or colouring 
matter except caramel. 

Synthetic vinegar shall be distinctly labelled as SYNTHETIC- PREPARED FROM 
ACETIC ACID. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The water 
capacity of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A. 16.34 Carbonated Ready To Serve Fruit Beverages means the product 
obtained by blending fruit/vegetable juice or pulp with nutritive sweeteners, water and other 
ingredients appropriate to the product and impregnating it with carbon dioxide under 
pressure, before sealing the container, so as to prevent Spoilage. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements > 

(1) Total soluble solids (m/m) Not less than 10.0 percent 

(2) Fruit content (m/m) 

(a) Lime or Lemon juice Not less than 5.0 percent 

(b) Other fruits Not less than 10.0 percent 
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(3) Gas Volume Not less than 2.5 percent 

(4) pH Not more than 3.0 

The product shall have the colour, taste & flavour characteristic of the product & shall 
be free from extraneous matter. 

The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The water 
capacity of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.35 Jam means the product prepared from sound, ripe, fresh, dehydrated, frozen or 
previously packed fruits including fruit juices and fruit juice concentrate, by boiling its 
pieces or pulp or puree with nutritive sweetener to a suitable consistency. It may also contain 
fruit pieces, butter or edible vegetable fat, spices and condiments and any other ingredients 
suitable to the products. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 

(1) Total soluble solids (m/m) g Not less than 65.0 percent 

(2) Acidity as citric acid Not more than 1.1 percent 

The product shall be manufactured from not less than 45 percent, by weight, of 
original prepared fruit, exclusive of any added sugar or optional ingredients of finished 
product except for the following:- 


>re than fruits are used in combination, 
,0% of the weight of combined fruit 


- Black currents 35 percent 

- Ginger 25 percent 

- Other Berry fruits 25 percent 

- Cashew Apple 23 percent 

- Passion Fruits 8 percent 

In case of Mixed Fruit Jam whe^wo or more than fruits are used in combination, 
th^ weight of each fruit shall not be of the weight of combined fruit 

A.16.36 Fruit Jelly means the product prepared by boiling fruit juice or fruit (s) of sound 
quality, with or without water, expressing and straining the juice, adding nutritive 
sweeteners, and concentrating to such a consistency that gelatin i sal ion takes place on 
cooling The product shall not be syrupy, sticky or gummy and shall be clear, sparkling and 
transparent. When removed from the container, it shall retain its form and quiver rather flow. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 

following requirements 


(1) Total soluble solids (m/m) 

(2) Acidity as citric acid 


Not less than 65.0 percent 
Not more than 1.1 percent 
Not more than 3.5 


lie product shall be manufactured from not less than 45 percent, by weight, of 
original prepared fruit, exclusive of any added sugar or optional ingredients of finished 
product except for the following:- 


* 
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- Black currents 35 percent 

- Ginger 25 percent 

- Other Berry fruits 25 percent 

* Cashew Apple 23 percent 

- Passion Fruits 8 percent 

In case of Mixed Fruit Jelly where two or more than two Suits are used in 
combination, the weight of each Suit shall not be less than 10% of the weight of combined 
fruit ingredient. 

s 

A.16.37 Fruit Cheese means the product prepared from pulp/puree of sound, ripe fruit 
(s), whether fresh, frozen or previously preserved, by cooking with salt, nutritive sweeteners, 
butter or edible vegetable fat to attain a thick consistency so that it sets on cooling. Cheese 
shall be neither too soft nor too hard to chew. 


The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements. 


(1) Total soluble solids (m/m) Not less than 70.0 percent 

(2) Acidity as citric acid Not more than 1.1 percent 

(3) pH Not more than 3.5 


The product shall be manufactured from not less than 45 parts, by weight, of original 
prepared fruit, exclusive of any added sugar or optional ingredients of finished product 
except for the following:- 

Black currents 35 percent 

- Ginger 25 percent 

- Other Berry fruits 25 percent 

- Cashew Apple 23 percent 

< Passion Fruits 8 percent 


It may be prepared from any of the suitable fruits, singly or in combination. It shall 
have the flavour of the original fruit(s) and shall be free from burnt of objectionable flavours 
and crystallization. 

A.16.38 Citrus Marmalades means a product prepared by boiling sound Citrus fruits 
with peel, pulp and Citrus Juice, with or without water, added nutritive sweeteners and 
concentrating to such a consistency that gelatinisation takes place on cooling of the product. 
It shall not be syrupy, sticky or gummy and shall be clear and transparent. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 

(1) Total soluble solids (m/m) 

(2) Acidity as citric acid 

(3) pH 

(4) Fruit content except peel (m/m) 

(5) Peel in suspension 


Not less than 65.0 percent 
Not more than 1.1 percent 
Not more than 3.5 
Not less than 45.0 percent 
Not less than 5.0 percent 
and Not more than 7.0 percent 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The water 
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capacity of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A. 16.39 Dehydrated Fruits means the product, prepared from edible part of suitable 
variety of sound fruit, free from blemishes, insect or fiingal infection, of appropriate 
maturity, from which, moisture has been removed, under controlled conditions of 
temperature, humidity and airflow, to the extent that the product is preserved. 

It may be whole, sliced, quarters, pieces or powdered. The finished product shall 
have uniform colour and shall be free from extraneous material, black, brown or dark brown 
pieces whether due to scorching or enzymatic reaction. When reconstituted by cooking as 
per the direction on the label the product shall have colour, flavour and texture of the cooked 
fruit used for preparing it. The product shall have the moisture content not more than 20.0 
percent m/m. When in form of powder, it shall be free flowing and free from agglomerates. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 


A. 16.40 Dehydrated Vegetables means the product, prepared from edible portions of 
suitab le variety of sound vegetable, free from insect or fiingal infection, free from blemishes, 
suitably prepared, from which moisture has been removed under controlled conditions of 
temperature, humidity & airflow, to the extent that the product is preserved. 

It may be whole, sliced, quarters, pieces, flakes, kibbled, granules or powdered. The 
finished product shall have uniform colour and shall be free from discolouration due to 
scorching or enzymatic reaction. It shall be free from stalks, peels, stems and harmless 
extraneous matter. When reconstituted by cooking as per the direction on the label the 
product shall have colour, flavour and texture of the cooked vegetable used for preparing it. 
When in form of powder, it shall be free flowing and free from agglomerates. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 


Table 


Name of 
Vegetables 

Moisture 
Max % 

S0 2 (PPM) 

Total 

Ash 

Max 

Acid 

insoluble 

Ash 

Max. 

Peroxidase 

Test 

Dehydration 

Ratio 

Min. 

Green 

Leafy 

Vegetable 

7% 

Not more 
than 

2000ppm 



Negative 

5.5:1 

Tubers like 
Arvi 

Lotus-Roots 

Tapioca 

Yam 

Carrot 

Potato 

7% 

Not more 
than 

2000ppm 



Negative 

3.5: 1 

Karela 

6% 

- 


! 


5.5 :1 

Cabbage 

6% 




Negative 

5:1 

Okra 

8% 

im 



Negative 

3.5:1 
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Onion 

8% 

- 

5% 

0.5% 

immm 

5:1 

Garlic 

6% 

- 

5% 

0.5% 


4.5:1 

Other 

Vegetables 

8% 

r?T7i 

5% 

0.5% 

Negative 

3.5 :1 

Powders of 
Onion & 
Garlic 

5% 


5% 

0.5% 

Negative 


Powders of 

other 

vegetables 

including 

tomatoes 

5% 

Not more 
than 2000 
ppm 

5% 

0.5% 

Negative 



A.16.41 Frozen Fruits/Fruit Products means the product frozen in blocks or 
individually quick frozen and offered for direct consumption without further processing 
except for repacking, if required- Frozen Fruits/Fruit products are prepared from fresh, clean, 
sound, whole, fruits of suitable maturity, free from insect or fungal infection, which are 
washed, sufficiently blanched to inactivate enzymes, if required, and are subjected to a 
freezing process in appropriate equipment. Freezing operation shall not be regarded as 
complete unless and until the product temperature has reached (minus) -18° C at the thermal 
center after thermal stabilization. It may be prepared in any style appropriate for the 
respective Fruits/Fruit product in normal culinary preparation. It may contain salt, nutritive 
sweeteners, spices and condiments and any other ingredient suitable to the product. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 


A.16.42 Frozen Vegetables means the product frozen in blocks or individually quick 
frozen and offered for direct consumption without further processing except for repacking, if 
required. Frozen vegetables are prepared from sound, clean vegetables of suitable maturity, 
free from insect or fungal infection, which are washed, sufficiently blanched to inactivate 
enzymes and are subjected to a freezing process in appropriate equipment Freezing 
operation shall not be regarded as complete unless and until the product temperature has 
reached (minus) -18° C at the thermal center after thermal stabilization. It may be prepared 
in any style appropriate for the respective vegetable in normal culinary preparation. It may 
contain salt, nutritive sweeteners, spices and condiments and any other ingredient suitable to 
the product. 

It shall have normal colour characteristic of the individual Vegetable except when 
artificial colour is used and/or firming agents are used for technical reasons. It shall have 
taste & flavour characteristic of the kind & variety of the vegetable used & shall be free from 
sand, grit & other foreign matter. 

The product shall test negative for peroxidase. The product shall conform to the 
microbiological requirements given in Appendix D. 

A.16.43 Frozen Curried Vegetables/Ready-to-eat Vegetables means the product 
prepared from Fresh, Dehydrated or Frozen or previously processed vegetables, legumes, 
cereals or pulses, whether whole or cut into pieces. Vegetable(s) either singly or in 
combination may be prepared in any suitable style applicable for the respective vegetables in 
normal culinary preparation. It may contain salt, nutritive sweeteners, spices and condiments, 
edible vegetable oils and fats and any other ingredients suitable to the product and subjected 
to freezing process in appropriate equipments. Freezing operation shall not be regarded as 
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complete unless and until the product temperature has reached (minus) -18°C at the thermal 
center after thermal sterilization. 

The product shall conform to the microbiological requirements given in Appendix D. 


A. 16.44 Fruit Based Beverage Mix/ Powdered Fruit Based Beverage means 
a product, in powder form, intended for use after dilution, obtained by blending fruit solids 
with nutritive sweeteners and other ingredients appropriate to the product & packed in 
hermetically sealed containers to prevent spoilage. It shall have colour & flavour 
characteristic of the named fruit. * 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 

(1) Moisture (m/m) Not more than 1.0 percent 

(2) Fruit content (m/m) Not less than 10.0 percent 

when reconstituted by dilution 

according to direction for use on 
the label. 


A. 16.45 Fruits and Vegetables Chutney means the product prepared from washed, 
clean, sound raw fruit(s) and / or vegetable(s) of any suitable variety, which have been 
peeled, sliced or chopped or shreded or comminuted and cooked with nutritive sweetener. It 
may contain salt, spices and condiments and any other ingredients suitable to the product and 
preserved by thermal processing or other means. 


The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 


(1) Total soluble solids (m/m) 

(2) Fruits and Vegetable content (m/m) 

(3) pH 

(4) Total ash(m/m)_ 

(5) Ash insoluble in hydrocholoric acid(m/m) 


Not less than 50.0 percent 
Not less than 50.0 percent 
Not more than 3.5 
Not more than 5.0 percent 
Not more than 0.5 percent 


The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the water capacity of the container, when packed in the rigid containers. The 
water capacity of the container is the volume of distilled water at 20°C which the sealed 
container is capable of holding when completely filled. This requirement shall not be 
applicable for bulk packs for industrial use. 


A. 16.46 Pickles means the preparation made from fruits or vegetables or other edible 
plant material including mushrooms free from insect damaged or fungal infection, singly or 
in combination preserved in salt, acid, sugar or any combination of the three. The pickle 
may contain onion, garlic, ginger, sugar, jaggery, edible vegetable oil, green or red chillies, 
spices , spice extracts/ oil, limejuice, vinegar/ acetic acid, citric acid ,dry fruits and nuts. It 
shall be free from copper, mineral acid, alum, synthetic colours and shall show no sign of 
fermentation. 

The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. Pickles may be of 
following combinations:- 
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(a) Pickles in Citrus juice or Brine conforming to the following requirements 

(1) Drained Weight Not less than 60.0 percent 

(2) Sodium Chloride content 

when packed in Brine Not less than 15.0 percent 

(3) Acidity as Citric Acid 

when packed in Citrus Juice Not less than 1.2 percent 

(b) Pickles in Oil 

(1) Drained Weight Not less than 60.0 percent 

(2) Fruit and vegetable pieces shall remain submerged in oil: 

(c) Pickles in Vinegar 

(1) Drained Weight Not less than 60.0 percent 

(2) Acidity of vinegar 

as acetic acid Not less than 2.0 percent 


Dry Pickle (Pickle without medium) m eans the pickles other than enumerated 
above. This may contain ingredients given in Para 1 of this specification. Such pickles shall 

be labelled as U fsive name of vegetable or fruits) Pickle Otlly ”. 

A. 16.47 Table Olives means the product obtained from sound clean fruits of proper 
maturity from Olive tree (Olea europaea sativa Hoff of link) and suitably processed and 
preserved by natural fermentation / thermal processing or by addition of preservative. The 
product may be in the form of green olives, olives turning colour before complete ripeness or 
black olives and may be whole, stoned(pitted) stuffed, halved, quartered, sliced, chopped, 
minced or in broken form. The product may contain water, common salt, vinegar, olive oil, 
nutritive sweeteners and stuffing material pimiento, onion, almond, celery, anchovy, olive, 
orange or lemon peel, hazelnut capers etc singly or in combination or in the form of a paste, 
spices, spice extracts and aromatic herbs. The product shall be of uniform cotour except 
seasoned olives and olives turning colour free from any foreign matter, off flavour and taste 
and abnormal fermentation. The product may contain food additive permitted in Appendix C. 
The product shall conform to the microbiological requirements given in Appendix D. It shall 
conform to the following requirements > 


Product in brine 

Sodium Chloride in 
brine 

PH of brine 

Acidity of brine as 
lactic acid 

1) Green olives 
treated/untreated 


- 


(i) in hermetically 
sealed containers 


Not more than 4.0 
percent 

- 

(ii) in non hermetically 
sealed containers 


Not more than 4.5 
percent 

- 

(iii) with natural lactic 
fermentation 


______— 

Not less than 0.4 
percent 
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2) Seasoned green olives 

- 


* 

(i) in hermetically 
sealed containers 


Not more than 4.0 
percent 

- 

(ii) in non hermetically 
sealed containers 

Not less than 6.0 
percent 


- 

3) Olives turning colour 
- all treatments 

Not less than 6.0 
percent 

- 

- 

4) Black Olives 





Hiidi 

_ 

- 

ii) in dry salt 


- 

- 


(2) Damaged Units Not more than 8.0 percent by count 

(3) Insect damaged Units Not more than 12.0 percent by count 

(4) Harmless foreign matter Not more than 1 unit/Kg 

Explanation 

Damage Units Units showing imperfection or damage to the mesocarp which may or may 
not be associated with superficial marks. 

Insect Damaged Units:- Units showing insect holes or deformed fruits or those with 
abnormal stains or whose mesocarp has an abnormal aspect. 

Harmless Foreign matter - Any vegetable matter not injurious to health such as leaves, 

stem etc . 


A. 16.48 Grated Desiccated Coconut means the product obtained by peeling, milling 
and drying the kernel of coconut (cocos nucifera). The product may be in the form of thin 
flakes, chips or shreds. The product shall be white in colour free from foreign matter, living 
insects, mould, dead insects, insect fragments and rodent contamination. The product shall 
have pleasant taste and flavour, free from rancidity and evidence of fermentation. The 
product may contain food additives permitted in Appendix C. The product shall conform to 
the microbiological requirements given in Appendix D. The product shall conform to the 
following requirements 


(i) Extraneous Vegetable matter 

(ii) Moisture (m/m) 

(iii) Total Ash (m/m) 

(iv) Oil Content (m/m) 

(v) Acidity of extracted fat 
pressed as Laurie Acid (m/m) 

(vi) Sulphur Dioxide 


Not more than 15 units/100 gm 
Not more than 3.0 percent 
Not more than 2.5 percent 
Not less than 55.0 percent 
Not more than 0.3 percent 

Not more than 50.0 mg/kg 
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Explanation: - 

Extraneous vegetable matter: - Fragments of shell, fibre, peel and burnt particles. 


3. After item A.28, the following shall be inserted, namely 

A.28.01 Raisins means the product obtained by diying sound, clean grapes of proper 
maturity belonging to Vitis vinifera L. The product may be washed, with or without seeds 
and stems and may be bleached with Sulphur Dioxide. The product shall be free from foreign 
matter, living insects, mould, dead insects, insect fragments and rodent contamination. The 
product shall have uniform colour, pleasant taste and flavour, free from odour and taste and 
evidence of fermentation. The product shall be free from added colouring matter. The product 
may contain food additives permitted in Appendix C. The product shall conform to the 
microbiological requirements given in Appendix D. The product shall conform to the 
following requirements 

(i) Moisture (m/m) ' Not more than 15.0 percent 

(ii) Damaged Raisins (m/m) Not more than 2.0 percent 

(iii) Sugared Raisins (m/m) Not more than 15.0 percent 

Explanation:- 

(1) Damaged Raisins > Raisins affected by sunburn, scars, mechanical injury 
which seriously affects the appearance, edibility and keeping quality. 

(2) Sugared Raisins Raisins with external or internal sugar crystals which 
are readily apparent and seriously affect the appearance of the raisins. 

A.28.02 Pistachio Nuts means the product obtained from mature seeds of Pistacia vera L 
which have been sun dried and their shells opened naturally or mechanically. The product 
may be raw, roasted, salted and/or lime juice treated. The product shall be free from foreign 
matter, living insects, mould, dead insects, insect fragments and rodent contamination. The 
product shall have pleasant taste and flavour, free from odour and taste, mustiness and 
rancidity. The product shall be free from food additives. The product shall conform to the 
microbiological requirements given in Appendix D. The product shall conform to the 
following requirements 


(i) Moisture (m/m) . Not more than 7.0 percent 

(ii) Unopened Shells (m/m) Not more than 2.0 percent 

(iii) Empty Shells (m/m) Not more than 1.0 percent 

Explanation:- 

(i) Unopened Shells Shells which are not split open but contain a fully developed 
kernel. 

(ii) Empty ShellsShells in which kernel is not developed. 

(iii) Mouldy Shells:- Nuts affected by mould. 
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A.28.03 Dates means the product obtained by drying sound, clean fruits of proper maturity 
belonging to Phoenix dactylifera. The product may be washed, pitted or unpitted, with or 
without cap, pressed or loose. The product may be treated with sugar, glucose syrup, flour 
and vegetable oil. The product shall be free from foreign matter, living insects, mould, dead 
insects, insect fragments and rodent contamination. The product shall have pleasant taste and 
smell, free from odour and evidence of fermentation. The product shall be free from any 
added colouring matter. The product may contain food additives permitted in Appendix C. 
The product shall conform to the microbiological requirements given in Appendix D. The 
product shall conform to the following requirements 

(i) Moisture (m/m) Not more than 30.0 percent 

(ii) Ash insoluble in dil Hcl Not more than 0.1 percent 

(iii) Blemished / Damaged Units Not more than 5.0 percent 

Explanation:- 

(i) Blemished:- Units showing scars, discoloration, sun bum, dark spots on the 
surface 

(ii) Damaged:- Dates affected by mashing and / or tearing of the flesh exposing 
the pit or significantly changing the appearance. 


A.28.04 Dry Fruits and Nuts means the products obtained by drying sound, clean fruits 
and nuts of proper maturity. The product may be with or without stalks, shelled or unshelled, 
pitted or unpitted or pressed into blocks. The product shall be free from mould, living / dead 
insects, insect fragments and rodent contamination. The product shall be uniform in colour 
with a pleasant taste and flavour characteristic of the fruit / nut free from off flavour, 
mustiness, rancidity and evidence of fermentation. The product shall be free from added 
colouring. The product shall conform to the following requirements 

(i) Extraneous Vegetable matter (m/m) Not more than 1.0 percent 

(ii) Damaged / Discoloured units (m/m) Not more than 2.0 percent 

(iii) Acidity of extracted fat Not more than 1.25 percent 

expressed as Oleic Acid 

Explanation:- 

(i) Extraneous vegetable matter stalks, pieces of shells, pits, fibre, peel, etc, 

(ii) Damaged / Discoloured Units affected by sunburn, scars mechanical injury, 
discolouration and insects. 

After Appendix B of these rules. Appendix C shall be inserted, namely > 

Appendix C 
(See Rule 5) 

Table No. I 

List of Food Additives for use in food products given below 


List of Food Additives for use in food products given below: 


[^FTII—7gp^3(i)] 
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Natural Flavour* and Natural Flavouring 



























































LIST OF FOOD ADDITIVES FOR USE IN FOOD PRODUCTS GIVEN BELOW:- 


132 


THE GAZETTE OF INDIA: EXTRAORDINARY 


[Part II —Sec. 3(i)] 


Dry Fruits & Nuts 
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4. After Appendix C of these rules. Appendix D shall be inserted namely 


See Rule 5 


Table No. 1 


Microbiological requirements of food products given below 


S.No. Products 


Parameters 


Limits 



Thermally processed fruits and a) Total Plate Count a) Nil 
vegetable products 4^ 

b) Incubation a 37°C^ b) no change in pH 
and 55°C for 7 days _ 


Total Plate Count Not more than 40,000 / gm 



Carbonated beverages. Ready- a) Total Plate Count Not more than 
to-serve beverages including 50gm/ml 

fruit beverages 

b) Yeast and Mould Not more than 2.0.ml 
count 

c) Coliform count Absent in 100ml 




Tomato Products 

(a) Tomato Juice and Soups a) Mould Count 


b) Yeast and Spores 


(b) Tomato Puree and Paste I a) Mould Count 


(c) Tomato Ketchup and 
Tomato Sauce 


a) Mould Count 


Not more than 30.0 percent 
of the field examined 

Not more than 125 per 
litre/60 cmm 


Not more than 60.0 percent 
of the field examined 


Not more than 40.0 percent 
"of the field examined 


Not more than 125 per 1/60 


b) Yeast and Spores c.m.m 



c) Bacteria 


Jam/Marmalade/Fruit Jelly/Fnt a) Mould Count 
Chutney and Sauces 

b) Yeast and Spores 


Not more than 100 
million/mi 


Not more than 40.0 percent 
of the field examined 
Not more than 125 per 1/60 
c.m.m 
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6. 

Other Fruits and vegetable 
products covered under item 

A. 16 of Appendix 

Yeast and Mould 
Count 

Absent in 25gm 

7. 

Frozen fruits and vegetable 
products 

Total Plate Count 

Not more than 40,000 / gm 

8. 

Preserves 

Mould Count 

Nil 

9. 

Pickles 

Mould Count 

Nil 

10. 

Fruit Cereal Flakes 

Mould Count 

Nil 

11. 

Candied and Crystallised or 
Glazed Fruit and Peel 

Mould Count 

Nil 

12. 

All Fruits and Vegetable 
Products and Ready to Serve 
Beverages including Fruit 
Beverages and synthetic 
products covered under A. 16 
of Appendix ‘B’. 

a) Flat Sour 

Organisms 

Nil 

b) Staphylococcus 
Aureus 

Absent in 2Sgm/ml 

c) Salmonella 

Absent in 25gm/ml 

d) Shigella 

Absent in 25gm/ml 

e) Clostridium 
botulinum 

Absent in 25gm/ml 

Q Patulin (in apple 
and apple products) 

Absent in 25gm/ml 

g) E.Coli 

Absent in 25gm/ml 

h) Vibro Cholrea 

Absent in 25gm/ml 


[No. P.-l5025/44/2002-PH(Food)] 
DEEPAK GUPTA, Jt Secy. 

Note : llie Prevention of Food Adulteration Rules 1955 were publsihed in Part II, Section 3 of Gazette of India 
vide S.R.O. 2105, dated the 12th September, 1955 and were last amended vide G.S.R. 853(E) dated 

30-12-2002. 
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